Missouri University of Science and Technology

Scholars' Mine
A Taste of Rolla: The Chancellor's Table

Books by and About the Campus

01 Jan 1999

A Taste of Rolla: The Chancellor's Table Volume II
Dorcas Park
University of Missouri - Rolla

Follow this and additional works at: https://scholarsmine.mst.edu/speccoll_chantable

Recommended Citation
Park, Dorcas, "A Taste of Rolla: The Chancellor's Table Volume II" (1999). A Taste of Rolla: The
Chancellor's Table. 1.
https://scholarsmine.mst.edu/speccoll_chantable/1

This Book is brought to you for free and open access by Scholars' Mine. It has been accepted for inclusion in A
Taste of Rolla: The Chancellor's Table by an authorized administrator of Scholars' Mine. This work is protected by
U. S. Copyright Law. Unauthorized use including reproduction for redistribution requires the permission of the
copyright holder. For more information, please contact scholarsmine@mst.edu.

The

Chancellor's Table

TASTE

A

•

0 F

Volume

II

R 0 L LA

ohn and I have the unique

J

opportunity to live in this wonderful, memory-

filled home built in 1889 called the Chancellor's Residence.

We want to thank FOR and those who purchase this book as

well as those who contributed the recipes to make this book
possible. We hope you enjoy it. The proceeds from our first The
Chancellor's Table enabled us to purchase a beautiful solid cherry
dining table that will expand to seat 22, a lovely matching china
cabinet to display some of the beautiful heirloom gifts that friends
and alumni have given to the Residence, a matching expanding
serving cabinet, and matching chairs. We use them very often and
thank you for helping us with this beautiful purchase that will be in
the Residence for years to come.
The proceeds from this Vol. II ofThe Chancellor's Table will be
used to provide needed furnishings for the Residence without taking
funds from the University budget. This frees University funds to be
used for student support and academic programs. We believe so
strongly that the University is actively moving forward in developing
tomorrow's leaders and want to make the best use of our funds.
Thank you for your help .... and happy cooking!
-Dorcas Park
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Our appreciation goes to the volunteers who believed in this project
and worked countless hours putting it all together. Since we are a "wired
campus" and feel we are on the cutting edge of technology, we tried to use
the resources at hand. E-mail and WordPerfect saved hours of typing and we
thank our donors for helping us by sending recipes by those methods. Our
extra special thanks goes to Kristen Hartman and Linda Bramel, in the
Chancellor's office. Linda's constant enthusiasm, organization and
dedication was a source of inspiration to us all! Whenever we would feel
overwhelmed with a problem or schedule, she would say, "let's give it a try,
I think we can do it! " She kept us organized and seemed to have an answer
to every problem. Cheryl McKay, in publications, helped us with the format
and was always upbeat with fresh ideas.
These outstanding ladies worked many hours, evenings and weekends
to meet deadlines. They have our deepest gratitude! This book would not
have been possible without Linda and Cheryl. A big THANK YOU is due
each of these dedicated people!
Our tireless committee of FOR (Friends of the Residence) spent time
filing, proofing, reading, promoting, cooking and enthusiastically gleaning
ideas and recipes from family and friends and together kept our spirits high
even when we hit low spots.
Marilyn Greenway, Pres.
Dorothy Scrivner, Past Pres.
Pat Look, Chocolate Gala Chair
Nancy Brackhahn, Sec.
Mary Daily, Treas

Joyce Fiebleman
Le Thompson
Grette Herrick
Barbara Bertrand
Mary Buhite
Dorcas Park

All of us who worked on this book hope that you enjoy it. The recipes
have all been well tested by the donors and we know they are all good. We
have not checked original sources but trust that the recipes represent new
recipes or the donor's modifications and improvements of their own family
favorites. We have made every effort not to repeat recipes from The
Chancellor's Table, Vol. I.
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The University of Missouri-Rolla
is fortunate to have a unique
special lecture series funded by
a Missouri School of Mines
graduate, Walter Remmers, his
wife, Miriam, and their families.
It has provided the University of
Missouri-Rolla, the city of Rolla
and surrounding area an
opportunity to hear and see
outstanding speakers and people
that otherwise might not be
available in Rolla. Speakers in ·
this series have been Colin
Powell, Margaret Thatcher,
Henry Kissinger, and Gerald
Ford. This year's lecturer was
former U.S. Senator and current
candidate for the Presidency of
the U.S., Bill Bradley. We held a
dinner in the Chancellor's
Residence for Bill Bradley,
members of the Remmers
families, and University officials
before the lecture and have been
asked to share the recipes for
that evening.

DINNER WITH

BILL

BRADLEY

Pecan Crusted Brie
1 (4 1/4 oz.) container Brie or Camembert
1/3 cup finely chopped pecans
butter
Slice the top crust from the cheese. Cover the sliced surface with
pecans and dot with butter. Place the cheese at least 6 inches from the
broiler unit of the oven and heat until the top starts to bubble.

Stuffed Mushrooms
2 (8 oz.) pkgs. cream cheese
1 pkg. Hidden Valley Ranch party dip
1 oz. butter
1 pkg. herb stuffing mix
114 cup mayonnaise

2 Tbsp. minced onion
1 Tbsp. chopped parsley
1I 4 cup Parmesan cheese
1 1/2 lb. mushroom caps
1 stick butter, melted

Combine cheese, dip mix, onion, butter, mayonnaise, parsley,
Parmesan cheese. Fill mushroom caps with mixture and dip in stuffing
mix. Place in a dish and pour butter over top. Bake at 350 degrees
until hot.
Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 Ph.D. ChE
OGS

HISTORICAL MORSELS
UMR provides not only a quality education, but a very
affordable one as well. In U.S. News & World Report's
1999 America's Best Colleges Guidebook, UMR was
ranked 16th in the nation for having the least debt
load for graduates. Kiplinger's Personal Finance
Magazine also ranks UMR as one of the top A
schools where students can graduate with a
high-caliber education but without a
mortgage-size debt: (Kiplinger's Personal
Finance Magazine, September 1998.)
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DINNER WITH

BILL

BRADLEY

Artichoke Tarts
2 large cloves garlic
I can artichoke hearts, drained
I Tbsp. oil
I/2 cup shredded mozzarella cheese
3 Tbsp. grated Parmesan cheese,
plus extra for topping

4 eggs slightly beaten
I /2 tsp. salt
I/8 tsp. pepper
dash of ground oregano
8 frozen tart shells
chopped parsley, for topping

Saute garlic and artichoke hearts in oil until lightly browned. Cool the
mixture and add cheeses, eggs, seasonings and process in a food
processor until still chunky. Pour filling into shells and top with extra
Parmesan and parsley. Bake at 350 degrees for about 30 minutes or
until filling is set and golden brown.
Kittie Robertson, Coterie
B. Ken, Chem Faculty
OGS

Shrimp Wrapped Snow Peas
2 I /2 lb. medium shrimp, cooked,
peeled and deveined ( about 50)
1 lb. snow peas, strings removed
1/2 cup fresh parsley
I I /2 cups olive oil
1/4 cup sherry vinegar
I I /2 Tbsp. Dijon mustard
I Tbsp. fresh lemon juice

2 tsp. salt
2 Tbsp. fresh or 2 tsp. dried
rosemary or dill
I /2 tsp. sugar
freshly ground pepper to taste
I clove garlic crushed
2 Tbsp. chopped shallots

Mince parsley in food processor I 0 seconds. Add other ingredients for
marinade and mix in processor for 5 seconds. Transfer marinade to a 4
quart bowl. Cut shrimp in half lengthwise while they are still warm
and marinate them in the refrigerator at least 6 hours or overnight.
Blanche snow peas in 2 quarts boiling salted boiling water for 30
seconds. Remove from pan and run them under cold water to cool
completely. Drain and split snow peas in half lengthwise. Wrap cut
snow pea around cut shrimp half horizontally and secure with
toothpick. Makes I 00. This is colorful and tempting.
Kittie Robertson, Coterie
B. Ken, Chem Famlty
OGS
The

Chancellor~·

Table 1999 - - - - - - - - - - - - - - - - - -

9

DINNER WITH

BILL

BRADLEY

Medallions of Beef Tenderloin Chasseur
from the Yacht Harbor Restaurant in Honolulu
2 lbs. beef tenderloin, cut into 2
oz. medallions
salt and pepper
flour
butter and oil
1 tsp. chopped garlic
1 tsp. chopped shallots
1 lb. fresh mushrooms, sliced

1 lb. fresh tomatoes, peeled, seeded
and chopped
1 tsp. tarragon
112 cup Burgundy
2 Tbsp. chopped parsley
1 quart Madeira Sauce (recipe
follows)

Season medallions with salt and pepper to taste and dredge in flour.
Shake off excess flour and saute medallions in equal amounts of oil and
butter until medium rare, about 2 to 3 minutes per side. Transfer to
large heated plate. In same skillet lightly saute garlic and shallots. Add
mushrooms, tomatoes, and tarragon until the mushrooms are tender.
Add wine and parsley and cook 2 to 3 minutes more. Add Madeira
Sauce and heat thoroughly. Pour over meat and serve.

Madeira Sauce
3 Tbsp. (3/8 stick) butter, clarified
1 1/2 tsp. minced garlic
1/2 tsp. minced shallots
1/2 tsp. cracked pepper
1/2 cup Madeira

114 cup Burgundy
4 cups brown sauce or beef gravy
1/4 cup tomato puree
2 Tbsp. Worcestershire Sauce

In medium saucepan combine butter, garlic, shallots and pepper and
cook until shallots are lightly browned. Add wines and cook over
medium heat stirring often until sauce is reduced by half. Add brown
sauce, tomato puree and Worcestershire Sauce. Cook over medium
heat, stirring often for about 1/2 hour. Check for seasoning.

1 0 - - - - - - - - - - - - - - - - - - - The Chancellor :\· Table 1999

DINNER WITH

BILL

BRADLEY

Asparagus with Almonds
2-3 lbs. fresh asparagus
112 cup slivered almonds

1 Tbsp. Butter Buds

Wash and remove tough stems from asparagus. Place asparagus in
steamer and cook until barely tender, remove from steamer and serve
with slivered almonds and Butter Buds sprinkled on top.

Brown Calico Rice
1 lb. brown rice
2 Tbsp. olive oil
2 cups beef broth

1I 4 tsp. garlic powder
112 of a red, yellow and
green bell pepper, chopped

Cook rice as directed on package leaving off 2 cups of the water and
use beef broth instead. To the cooked rice, add rest of ingredients
and cook until tender, let stand 5 minutes and then fluff with a fork.

Berry's Salad
2 bunches fresh spinach, washed and dried
1 pint fresh strawberries, washed, hulled and halved

Arrange spinach and strawberries attractively on individual serving
plates. Drizzle dressing over spinach and berries and serve immediately.
Dressing
112 cup sugar
2 Tbsp. sesame seeds
1 Tbsp. poppy seeds
1 112 tsp. minced onion

114
1I 4
112
114

tsp. Worcestershire sauce
tsp. paprika
cup vegetable oil
cup cider vinegar

Place first 6 ingredients in blender. With blender running, add oil and
vinegar in slow steady stream until thoroughly mixed and thickened.

The

Chancellor~·
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DINNER WITH

BILL

BRADLEY

Key Lime Cheesecake
1 cup Key Lime Curd (recipe

below)
1 Lime Crust (recipe below)
4 pkgs. (8 oz.) cream cheese,
softened
3/4 cup powdered sugar

1/2 cup granulated sugar
2 large eggs
2 Tbsp. grated lime peel
2 Tbsp. lime juice
2 Tbsp. cornstarch
1 cup sour cream

Prepare Lime Curd and Lime Crust, heat oven to 425 degrees. Beat
cream cheese and sugars in large bowl with electric mixer on medium
speed until smooth. Beat in eggs, one at a time, on low speed just until
well blended. Beat in lime peel, lime juice and cornstarch. Fold in sour
cream until blended. Pour over baked crust. Bake 46-52 minutes or
until center is set and top is golden. Cool in pan on wire rack for 15
minutes. Run metal spatula along side of cheesecake to loosen.
Refrigerate uncovered about 3 hours or until chilled, cover and
continue refrigerating at least 9 hours but no longer than 48 hours.
Run metal spatula along side of cheesecake to loosen, remove side of
pan. Spread Key Lime Curd over top of cheesecake. Refrigerate any
leftovers but we're betting that there won't be any!

Key Lime Curd
1 cup sugar
1 Tbsp. finely shredded lemon peel
1 cup lemon juice (5 large lemons)

3 Tbsp. firm stick margarine
or butter, cut up
3 large eggs, slightly beaten

Mix sugar, peel and juice with a wire whisk in a heavy 1 1/2 quart pan.
Stir in margarine and eggs and cook over medium heat about 8
minutes, stirring constantly, until mixture thickens and coats back of
spoon (do not boil). Immediately pour into 1 pint container or two 1
cup containers. Cover and store in refrigerator up to 2 months. Use as
a spread or dessert filling or topping.

1 2 - - - - - - - - - - - - - - - - - - - The Chancellor 's Table 1999

DINNER WITH

BILL

BRADLEY

Lime Crust
112 cup sugar
1/2 cup or stick of margarine or
butter, softened

1 cup flour
1 Tbsp. grated lime peel
1 tsp. vanilla

Heat oven to 400 degrees. Grease bottom and side of springfrom pan,
10 x 3 inches, with shortening. Beat sugar and margarine in medium
bowl with mixer set on medium speed until smooth. Beat in remaining
ingredients on low speed just until crumbly. Press evenly in bottom of
pan. Bake 13-16 minutes or until light golden brown, cool.

HISTORICAL MORSELS
One of the first advertisements for MSM told prospective
students that school would begin on Nov. 6, 1871 and
would offer a three-year course of study that
included "practical instruction in Engineering,
Mechanics, Geology, Mineralogy, General and
Analytical Chemistry, assaying, and Physics."
Those that completed the course and passed the
final exam, would receive a mining engineer
degree. Students who pursued other than the
full three-year program would earn "certificates
of proficiency."

The Chancellor's Table 1999 -
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Since a lot ofyou are
"Chocoholics" we
know that when you
want Chocolate . . .
you want
CHOCOLATE!!

This chapter is devoted to chocolate recipes served at our first
Chocolate Gala held at the Chancellor's Residence.
The cooks below can testify to the fun we had and the
delicious chocolate delights made by the Rolla cooks.
Chocoholics will want to check this chocolate chapter first,
but our dessert chapter has even more chocolate creations fo r
your enjoyment.

Happy Chocolate!!!

C H 0 C 0 L A T E

GAL A

Deer Back Torte
This was beautiful on the Chancellor's Table at the Chocolate Gala.
This cake is served in Germany as a dessert during the hunting season,
it simulates the bacon studded deer back.

114 cup raisins
1I 4 cup rum or bourbon
100 grams butter at room
temperature
170 grams sugar
60 grams cacao
Glaze:
5 oz. semi sweet chocolate
4 Tbsp. coffee or water

6 whole eggs, separated
50 grams flour
1 tsp. baking powder
85 grams whole almonds,
ground

1 Tbsp. butter

Decoration:
2 Tbsp. splintered almonds
Preheat the oven to 350 degrees. If you have a ridged deer back cake
pan use it, otherwise use a bundt cake pan or a regular loaf pan. Butter
the pan real well, then sprinkle thickly with white bread crumbs, cake
crumbs or ground almonds. Marinate the raisins in rum or bourbon
for a day or longer. Stir the butter, 110 grams of sugar and the egg
yokes until smooth for 30 minutes or until you think your arm is
about to drop off. Mix the cacao, the flour and the baking powder, add
by Tbsp., then add the raisins with the liquor and the ground almonds.
Next beat the egg whites with a mixer until almost stiff, add 60 grams
of sugar, beat until peaks form. Spoon on top of the dough mixture
and gently incorporate without stirring too much. Scrape into prepared
cake pan, put in the middle of the oven and bake 45 minutes or until
toothpick comes out clean. Cool in pan, remove upside down to wire
rack. Melt chocolate with coffee and butter until smooth, frost the
cake. Chill, then stud with almond splinters.
Sigrid Cronin, Coterie
Donald, MEAEEM Faculty

2-1 - - - - - - - - - - - - - - - - - T h e Chancellor's Table 1999
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Mini Morsel Meringue Cookies
4 egg whites
1/2 tsp. salt
1/2 tsp. cream of tartar

1 cup granulated sugar
2 cups ( 12 oz.) semi sweet
chocolate mini morsels

Beat egg whites, salt and cream of tartar in small mixer bowl until soft
peaks form. Gradually beat in granulated sugar until stiff peaks form.
Gently fold in morsels, 1/3 at a time. Drop by level Tbsp. onto greased
baking sheets. Bake in preheated 300 degree oven for 20 to 25 minutes
or until cookies are dry and crisp. Let stand for 2 minutes; remove to
wire racks to cool completely. Store in airtight containers. Makes about
5 dozen cookies.
Hint: for stiff peaks, continue beating the egg white mixture, gradually
adding sugar, until the mixture looks glossy and the peaks stand
straight when the beaters are lifted.
Marilyn Greenway, Coterie
Gerald, EMgt Faculty

HISTORICAL MORSELS
For the third year in a row, UMR is one of Yahoo!
Internet Life magazine's "Most Wired Colleges."
All Greek houses and dorms, classrooms,
offices and labs are wired for computers.

YAHOO!!!
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The Neiman-Marcus Cookie Story
This story was told to Janet Ernst. "My daughter and I had just
finished a salad at Neiman-Marcus Cafe in Dallas and I decided to
have a small dessert. Because both of us are such cookie lovers, we
decided to try the "Neiman-Marcus Cookie".
It was so excellent that I asked if they would give me the recipe, and
the waitress said with a small frown, ''I'm afraid not". "Well", I said,
"would you let me buy the recipe?" With a cute smile, she said, "Yes." I
asked how much, and she responded, "only two fifty, it's a great deal!"
I said with approval, "just add it to my tab."
Thirty days later, I received my VISA statement from NeimanMarcus and it was $285.00. I looked again and remembered I had only
spent $9.95 for two salads and a $20 scarf. Looking at the statement, it
said, "Cookie Recipe $250.00." That's outrageous! I called Neiman's
Accounting Dept. and told them the Waitress said it was "two-fifty,"
which clearly does not mean "two hundred and fifty dollars" by any
POSSIBLE interpretation of the phrase.
Neiman-Marcus refused to budge. They would NOT refund my
money, because according to them, "What the waitress told you is not
our problem. You have already seen the recipe - we absolutely will not
refund your money at this point." I explained to her the criminal
statutes that govern fraud in Texas, threatened to report them to the
Better Business Bureau and the State's Attorney General for engaging
in fraud. I was basically told, "Do what you want, we don't give a
darn, and we're not refunding your money." I waited, thinking of how
I could get even, or even try and get any of my money back. I just said,
"Okay, you folks got my $250, and now I'm going to have $250.00
worth of fun." I told her that I was going to see to it that every cookie
lover in the United States with an e-mail account has a $250.00 cookie
recipe from Neiman-Marcus ... for free. She replied, "I wish you
wouldn't do this."I said, "Well, you should have thought of that before
you ripped me off," and slammed down the phone on her.
So, here it is!!! Please, please, please pass it on to EVERYONE you
can possibly think of. I paid $250 dollars for this ... I don't want
Neiman-Marcus to ever get another penny off of this recipe .... "

2-3 - - - - - - - - - - - - - - - - - - - T h e Chancellor's Table 1999
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Neiman-Marcus Cookies
Recipe may be halved.
2 cups butter
4 cups flour
2 tsp. soda
2 cups sugar
5 cups blended oatmeal
1 (24 oz.) chocolate chips
2 cups brown sugar

1 tsp. salt

1 (8 oz.) Hershey bar (grated)
4 eggs
2 tsp. baking powder
2 tsp. vanilla
3 cups chopped nuts (your
choice)

Measure oatmeal and blend in a blender to a fine powder. Cream rhe
butter and both sugars. Add eggs and vanilla; mix together with flour,
oatmeal, salt, baking powder, and soda. Add chocolate chips, Hershey
bar and nuts. Roll into balls and place two inches apart on a cookie
sheer. Bake for 10 minutes at 375 degrees. Makes 112 cookies.
Enjoy cooking the most expensive cookie in the world - FREE!!

janet Park Ernst
john T and Dorcas Park's Daughter

Turtle Cookies
1 pkg. chocolate or white cake mix
1 egg
2 Tbsp. melted shortening

2 Tbsp. water
2 1/2 cups pecan halves
1 can frosting mix

Preheat oven to 375. Combine all ingredients except pecan halves. Mix
thoroughly until a firm dough is formed. Place a cluster of 3 pecans
about 2 inches apart on greased cookie sheer. Shape dough into l-inch
balls and place in center of pecan cluster, flatten ball slightly with fork
to press into pecans. Bake 8 to 10 minutes. Frost cooled cookies. I use
red and green food coloring in white frosting for a Holiday look!

Kaye Steinmetz
Friend ofUMR

71ze
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Chocolate Caramel Bars
1 Betty Crocker German chocolate cake mix
1/2 cup margarine or butter softened
1 egg

Combine cake mix with 112 cup softened margarine - add egg. Mix
until crumbly and set aside 1 1/2 cups. Press the remaining dough into
a 9 x 13 x 2 pan. Bake at 350 degrees for 10 -12 minutes until it looks
dry. Let cool 10 minutes.
Melt over low heat: 1 (14 oz.) bag of caramels
1/2 cup margarine or butter
1/2 cup evaporated milk
When completely melted pour over the crust. Now sprinkle the
following over the caramel mixture and layer in the order listed:
1/2 cup chopped nuts (I use pecans)
Remaining dough you set aside before
1/2 cup chopped nuts (yep -just like before)
Bake for 20-30 minutes. Put in refrigerator for at least an hour so the
caramel can set. Sprinkle with glaze: 112 can chocolate frosting with 24 tsp. water added to thin. (I usually mix 1 pkg. of Jiffy chocolate
frosting mix and thin it, but you don't use very much glaze -just
dribble a bit around with a spoon.)

Darlene Ramsay '84 BS MetE
Christopher, '84 BS MetE, MetE Faculty
OGS

Peanut Butter BonBons
1 stick of butter, melted
2 cups of peanut butter

3 cups Rice Krispies
1 box powdered sugar

Form into balls and let dry out. In double boiler, melt 1 large pkg.
chocolate chips and 1/3 cake of paraffin and dip.

Bonnie Miles
Friend of UMR
2-5 - - - - - - - - - - - - - - - - - - T h e Chancellor's Table 1999
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Ice Cream Sundae Dessert
When I invite my family over for dinner, I don't forget to tell them what is
for dessert, everyone shows up early and we never have any leftover dessert.
2 cups semisweet chocolate chips
1 (12 oz.) can evaporated milk
1 tsp. salt
1 (12 oz.) pkg. vanilla wafers,
crushed

1/2 cup butter or margarine,
melted
2 quarts vanilla ice cream or flavor
of your choice, softened

In a saucepan over medium heat, melt chocolate chips with milk and
salt. Cook and stir until thickened, about 25 minutes. Remove from
heat and set aside. Combine wafer crumbs and butter. Set aside 1 cup.
Press remaining crumbs into a greased 9 x 13 x 2 pan. Chill for 10-15
minutes. Pour chocolate over crumbs, cover and freeze for 20-25
minutes or until firm. Spread the ice cream over chocolate, sprinkle
with remaining crumbs. Freeze at least 2 hours before serving.
Serves 12- 16.
Virginia Brooks, Chancellor's Residence Staff

Cocoa-Almond Biscotte
1/2 cup of butter or margarine, softened
1 cup of sugar
2 large eggs
1 112 Tbsp. coffee flavored liquor (or
chocolate syrup)

2 1/4 cups of flour
1 1/2 tsp. of baking powder
114 tsp. of salt
1 1/2 Tbsp. cocoa
1 cup of whole almonds

Combine butter and sugar. Beat until fluffy. Add eggs. Mix in liquor.
Combine flour, baking powder, salt and cocoa. Add to butter mixture.
Stir in almonds. Divide dough in half. Shape each half into 9 x 12 log
on a lightly greased cookie sheet. Bake at 350 degrees for 30 minutes
or until firm. Cool on cookie sheet about 5 minutes. Remove to wire
rack to cool. Cut each log diagonally into 1/2 inch thick slices with a
serrated knife, using a gentle sawing motion. Place on ungreased
cookie sheet. Bake at 350 degrees for 5 to 7 minutes. Turn cookies over
and bake 5 to 7 additional minutes. Remove to wire racks to cool.
Recipe make 2 1/2 dozen cookies.
Cherri Crump
Friend of UMR
The Clumcellor·s Table 1999 - - - - - - - - - - - - - - - - - -
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Double Chocolate Miniature Cakes
In medium bowl at medium speed beat 3 oz. softened cream cheese.
Add to this:
1 egg yolk
1 egg
dash salt
1/4 cup sugar
Blend until smooth. Add 1/2 cup semi-sweet chocolate chips. Set aside.
In large bowl sift together:
1I 4 cup cocoa
1 1/2 cups flour
1/2 tsp. salt
3/4 tsp. soda
1 cup sugar
Combine in a small bowl:
3/4 cup water
113 cup oil

1 egg white
1 tsp. vanilla

Beat well and add all at once to the dry ingredients. Fill each cupcake
cup 1/2 full of cocoa batter. Into center place 1 tsp. cream cheese
mixture. Sprinkle top with 1 tsp. sugar and then with toasted sliced
almonds. Fill no fuller than 3/4 of cupcake cup. Bake at 350 degrees
for 25 to 30 minutes. Makes 12 cupcakes. I usually double the recipe.

Vicky Brown, Coterie
Friend ofUMR

HISTORICAL
The Rolla Building with it's "modern Italian style" was
built in 1871 by the Rolla Public Schools. The building
and had four floors and had more space than Rolla .,...,_____,
really needed for its school, so negotiations were
made to rent the top two floors to the School of
Mines for $1,300 per year. The elementary and high
school used the lower two floors.
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Chocolate Pudding Cake
Heat oven to 350 degrees. Into 2 quart casserole or 9 x 9 inch baking
dish, sift:

1 cup flour
2 tsp. baking powder

1/2 tsp. salt
2/3 cup granulated sugar

Then blend in:
2 Tbsp. grated unsweetened
chocolate (or semi-sweet)
112 cup milk

1/2 cup chopped walnuts
2 Tbsp. melted butter or margarine
1 tsp. vanilla

Quickly stir together:
114 cup granulated sugar
112 cup brown sugar, firmly packed
3 Tbsp. grated unsweetened chocolate
114 tsp. salt
Sprinkle over batter.
Carefully pour on top (don't stir!):
1 cup boiling water, combined with
1 tsp. vanilla
Bake at 350 degrees for 1 hour. A crust forms on top with a fudge
layer below. Serve with whipped cream or sour cream sweetened with a
bit of sugar. Makes 4 generous servings. Note: For 9 x 9 dish, bake for
45 minutes.

Tommie Ruth Oetting, Coterie
Robert Oetting, '55 BS ME, Ret. MEAEEM Faculty
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Petite Fudge Cakes
5
2
1
1

squares semisweet chocolate
sticks butter
cup chopped pecans (optional)
3/4 cups granulated sugar

1 cup flour
4 large eggs, unbeaten
1 tsp. vanilla extract

Preheat oven to 325 degrees. Prepare pans. Melt the chocolate and
butter together in top of double boiler over simmering water. Add the
pecans and stir until well coated. Remove from heat and set aside to
cool. In another bowl, combine the sugar, flour, and eggs. Add the
chocolate mixture; stir just until mixed. Add the vanilla. Spoon the
batter into the prepared tins. Bake for 12 to 15 minutes for small
cakes, 30 minutes for larger ones. Be careful not to overbake. Cool and
dust with confectioners' sugar or your favorite icing.

Pat Williams, Coterie
Lance, History. Faculty
OGS

Inside-Out Chocolate Bundt Cake
1 pkg. (4 112 oz.) Jell-0 instant
chocolate pudding
1 pkg. (2 layer size) devil's food or
chocolate cake mix

1
1
2
1

pkg. (12 oz.) chocolate chips
3/4 cups milk
eggs
cup chopped nuts, if desired

Combine all in bowl. Mix by hand until well blended-about 2 minutes.
Pour into greased and floured 12-cup tube or bundt pan. Bake at 350
degrees 50 to 55 minutes or until cake springs back when lightly
pressed with finger. Do not overbake. Cool 15 minutes in pan; remove
from pan, and continue cooling on rack. No frosting necessary.

Rhoda Sachs
Friend of UMR

2-9
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Chocolate Tea Cakes
1 1/2 cups sugar
1I 4 lb. butter
1 tsp. vanilla
2 eggs
1 cup cold, strong tea

2 cups flour
1 tsp. soda
1 tsp. baking powder
2 squares chocolate, melted

Cream butter. Add sugar, beaten egg yolks, melted chocolate and tea,
then dry ingredients. Fold in egg whites last. Bake in paper cups in
gem pans at 350 degrees for 15-18 minutes.
Diane Knight, Coterie
Nicholas, English Faculty

At the Valentines' Day Chocolate Gala, Nick became our local ''Bard" and
in complete costume entertained the group with romantic recitations of
sonnets. Love was in the air!

HISTORICAL MORSELS
The Miners played their first full intercollegiate basketball
schedule in 1909. In 1910, they played Drury and Springfield
Normal twice and Saint Louis University. but the 1914 ROLLAMO
enclosed the following statement in the black border.
In Memoriam
Basketball
passed away in 1912
At the Missouri School of Mines
We anxiously await the hoped for
resurrection in 1915.
The editor's hope was realized with the
completion of Jackling Gymnasium.
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Canadian Nanaimo Bars
Bottom Layer
1/2 cup butter or margarine
1/4 sugar
5 Tbsp. cocoa
1 egg, beaten

1 3/4 cups graham cracker
crumbs
3/4 fine coconut (or medium)
112 cup walnuts, finely chopped

Second Layer:
1/2 cup butter or margarine
3 Tbsp. milk
2 cups confectioner's sugar

2 Tbsp. vanilla custard or 3 Tbsp.
instant vanilla pudding

Third Layer
2/3 cup semisweet chocolate chips or (4 squares semisweet chocolate)
2 Tbsp. butter or margarine
Bottom Layer: Melt first 3 ingredients in top of double broiler or in
heavy saucepan. Add beaten egg and stir to cook and thicken. Remove
from heat. Stir in crumbs, coconut and nuts. Press firmly into
ungreased 9 x 9- inch pan. Second Layer: Cream butter, milk, custard
powder and confectioners sugar together well. Beat until light. Spread
over bottom layer. Third Layer: Melt chips and butter over low heat.
Cool. When cool but still runny, spread over second layer. Chill in
refrigerator. Use a sharp knife to cut. Best if cut at room temperature.
Makes 36 squares. You can make it the day before or even have it in
the freezer.
Lina Madison, Coterie
Don, Curators' Professor in Physics
OGS
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Bailey's Irish Cream Pie
Crust
1/2 stick melted butter or margarine
2 cups crushed Oreos or any chocolate cookie
Filling:

2 (8 oz.) cream cheese, beat
112 cup sugar
112 cup milk

1/2 cup plus 2 Tbsp. Bailey's
Irish Cream

Dissolve 1 pkg. unflavored gelatin in 114 cup warm water. Add to
cream cheese. Whip 1 cup heavy cream. Fold into cream cheese.
Refrigerate. Cover with grated chocolate. Make in a spring form pan if
possible.
Pat Oster, Coterie
Don, History Faculty

Easy Cheese Cake
1 (4 oz.) cream cheese, softened
1 Tbsp. sugar
1 cup plus 1 Tbsp. milk
1 (8 oz.) Cool Whip, thawed

1 Oreo ready crust
1 (4 oz.) pkg. instant chocolate
pudding/pie filling

In a large bowl, whisk cream cheese, sugar and 1 Tbsp. milk until
srnooth. Add one half tub Cool Whip and whisk until smooth. You
can add some nuts. Pour this into crust In another large bowl, stir
pudding into 1 cup milk and whisk until blended. Add the other half
of the Cool Whip and whisk again until smooth. Pour over cream
cheese. Leave in fridge four hours. You can see how easy it would be to
make two at once using the entire package of 8 oz. cream cheese! I
have subbed different flavors of pudding or added a layer of pie filling
cherries between the cream cheese and the topping.
Le Thompson
*Dr. Dudley Thompson, ChemE Faculty
OGS
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Chocolate Peppermint Slice
Chocolate Gala Favorite!
Base:
4 oz. margarine
1 Tbsp. syrup
1 Tbsp. white sugar
2 Tbsp. cocoa
2 1/2 cups graham
cracker crumbs

Middle:
6 Tbsp. butter
1 cup powdered sugar
pure peppermint
essence to taste
green coloring

Top:
1 cup chocolate chips

Method: Melt margarine, syrup and white sugar. Add cocoa and cook
and stir for one minute. Add graham cracker crumbs and mix well.
Press into a shallow pan (7.5 x 12). Allow to cool in fridge while
mixing the next layer. Beat butter, add essence, coloring, and powdered
sugar. Beat slowly until it becomes the consistency of smooth thick
butter- add more sugar if necessary. Spread evenly over base and allow
to cool and set in fridge for at least half an hour. Melt chocolate chips
in the microwave for 1-2 minutes, and spread quickly over the green.
Green must be cold. Cut into squares and put the tin in the fridge
until ready to use. Take out and arrange on a plate.
Ruth Robertson, Coterie
David, MetE Faculty

Virginia's
Chocolate Dipped Strawberries
Strawberries

Squares of chocolate

Wash and dry strawberries leaving caps on. Melt 2 squares chocolate.
Dip half the berry in the chocolate mixture and place on waxed paper
to dry at room temperature. This works well with white chocolate.
Virginia Brooks, Chancellor's Residence Staff
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San Francisco Fudge Foggies
The foggy is more than a brownie and beyond fudge. It's always a big hit at
our Christmas party. Printed in the Houston Post in the early eighties.
1 lb. bittersweet chocolate,
finely chopped
1 cup (2 sticks) unsalted butter,
cut into Tbsp.
1/3 cup strong brewed coffee
(optional)

4 large eggs at room temperature
1 1/2 cups sugar
1/2 cup flour
8 oz. (about 2 cups) walnut halves,
coarsely chopped.

Position a rack in center of the oven and preheat to 345 degrees. Line
a 9 x 13 pan with double thickness of aluminum foil so that the foil
extends 2 inches beyond sides of pan. (This is important.) Butter the
bottom and sides of the foiled lined pan.
In the top of a double boiler set over hot, hot simmering water, melt
the chocolate, butter and coffee, stirring frequently until smooth.
Remove pan from heat. Cool mixture stirring it occasionally for 10
minutes.
In a large bowl, using hand held mixer, set at high speed, beat the
eggs for 30 seconds or until foamy. Gradually add the sugar and
continue to beat for 2 minutes or until mixture is very light and fluffY.
Reduce the mixer speed to low and gradually beat in the chocolate
mixture until just blended. Using a wooden spoon, stir in the flour.
Stir in the walnuts. Do not overbear the mixture. Transfer the batter to
the prepared pan. Bake 28 to 30 minutes or until the foggies are just
set around the edges. They will remain moist in the center.
Cool the foggies in the pan on a wire rack for 30 minutes. Cover the
pan lightly with aluminum foil and refrigerate overnight or for at least
6 hours. Remove the top foil and run a sharp knife around the edges of
the foggies. Using 2 ends of the foil, lift out of pan and on the smooth
surface cut into 16 rectangles.
Yields 16 foggies. Preparation time 25 minutes plus baking and
chilling time. I cut them smaller for my parties. They are very rich.

Nancy Cobb
Calvin, '64 BS ChE, '65 MS ChE, '67 PhD ChE
OGS
The Clrance/lor's Table 1 9 9 9 - - - - - - - - - - - - - - - - -

2-14

C H 0 C 0 L A T E

G A L A

Grasshopper Pie
Chocolate crumb crust:
1 1/4 cup finely crushed chocolate wafer cookie crumbs (ie Oreos
without the middle).
3 Tbsp. melted margarine
Crush and blend chocolate crumbs with butter. Reserve 2 Tbsp. for
top and press remainder on bottom and sides of 9" pie pan.
Filling:
24 large marshmallows
1/2 cup milk
1 1/2 oz. white creme de cocoa
1 oz. green creme de menthe
5 drops green food coloring
1/2 pint (8 oz.) whipping cream or whipped cream
Melt marshmallows in milk (in microwave or over low heat on stove).
Cool. Add creme de cocoa; cream de menthe, and food coloring. Whip
cream stiff. Fold into cooled marshmallow mixture. Pour into crust.
Sprinkle reserved mixture of cookie crumbs over top of pie in design.
Chill until 'firm'. Serve cold. May be frozen for 2-3 weeks.
Pete Collins
Student

HISTORICAL
In the 1880's students published a newspaper called
The Notebook. Another time it was The Argus. At
various times the city papers, the Rolla Herald and
the New Era, included an MSM column written by
students, but by 1913 the Missouri Miner was
begun and continues to this day as the official
student paper.
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Frozen Chocolate Crepes
with Hazelnut Hot Fudge Sauce
Crepes:
2 eggs
1/2 cup flour
114 cup sugar
2 Tbsp. unsweetened cocoa
Quick Chocolate Mousse:
2 cups (12 oz.) semi-sweet chocolate
chips
1 1/2 tsp. vanilla
Pinch salt

1 cup milk
1 Tbsp. vanilla
Nonstick cooking spray

1 1/2 cups whipping cream,
heated to boiling point
6 egg yolks

Hazelnut Hot Fudge Sauce:
1 cup hazelnuts, toasted and chopped 4 oz. unsweetened chocolate, broke:

4 Tbsp. butter
1 cup sugar

into pieces
3/4 light corn syrup

With electric mixer, combine eggs and flour. Add sugar and cocoas.
Pour in milk gradually, beating continuously and scraping sides of
bowl to blend. Add butter and vanilla and beat until well mixed. Allow
batter to stand covered 1 hour before making crepes. Place 8-inch
skillet over high heat and spray with nonstick cooking spray. Pour
about 114 cup batter into pan. Quickly lift pan off heat and swirl to
coat bottom and sides. Return to heat and cook about 1 minute, or
until bottom darkens slightly and looks dry. Turn crepe onto waxed
paper. Continue until all batter is used, spraying pan with the nonstick
cooking spray each rime. When crepes are cooled, place about 1
heaping Tbsp. of Quick Chocolate Mousse on each and roll.
6 servings.
Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement
OGS
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"White Chocolate Pound Cake
1 French Vanilla Duncan Hines
moist deluxe cake mix
1 box instant white chocolate
pudding
1 cup sour cream

4 eggs
1/2 cup water
1/2 cup Crisco oil
4 squares Baker's white chocolate,
grated or chopped fine

Heat oven to 350 degrees. Grease and flour bundt pan. Mix all
ingredients together and then beat on high for 2 minutes. Bake 1 hour
or until cake tester comes out clean. Make a glaze/frosting by melting 4
squares of white chocolate in about 4 Tbsp. milk. Then whip it and
add some French vanilla whipped frosting mix until it gets to the
consistency you want. This is wonderful as a tea cake or serve it with
strawberries and whipped cream for a special dessert.

Dottye Wolf, Coterie
*Bob '51 BS ME, '52 MS ME, MetE Faculty emeritus
OGS
Sons, David Winter, '79 BS CE and Benjamin Winter '81 BS MetE
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Fred and june Kummer
Fred Kummer, CE'55, knows all about
building on a solid foundation. Even
after nearly four decades of running his
own business - one that has grown
from a one-man general contracting
firm into a diversified corporationKummer still puts a high value on a
technical education.
"My success has been very much built
on my technical skills," says the
founder and president of HBE Corp.,
a design and construction company
based in St. Louis. Fred's business is
involved in designing and building
hospitals, medical buildings and
financial buildings, as well as owning
and operating 20 Adam's Mark Hotels
across the country.
When Fred and his wife June were
asked to be the honorary chairs for
UMR's Full Circle Campaign, they
readily agreed. "I attribute so much of
my own personal success to Rolla, "
Fred says, "and I want to be supportive
ofUMR. "
That support includes a $1.25 million
gift to help with major renovations and
expansion of the Butler-Carlton Civil
Engineering Building. "I think giving
back to the university is important, at
every level," Fred says.
" I feel a real need to become a part of
Rolla's efforts to educate our future
leaders. "
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Coated Pecans
2 1/2 cups pecan halves
1 egg white
1 tsp. cold water

1/2 cup sugar
1/4 tsp. salt
1/2 tsp. cinnamon

Beat egg with water until frothy. Add pecans; coat well. Mix sugar, salt
and cinnamon. Add nuts and mix until well covered. Bake on buttered
cookie sheet at 225 degrees for 45 minutes, stirring every 15 minutes.
Kitty Sutherland
Graham '64 BS CE, '66 MS CE, '98 Prof CE

Sugared Peanuts
1 cup sugar
1/2 cup water

1/4 tsp. maple flavoring
2 1/2 cups raw peanuts

Combine all ingredients and cook, stirring frequently 10 to 15 minutes
until nuts are coated with sugar. Spread nuts on greased baking sheet.
Bake at 300 degrees for 15 minutes. Remove from oven and stir well.
Return to oven and bake an additional 15 minutes.
Yeild: 3 cups

Ethel Burton
Sam, Counseling and Career Development Staff

Toasted Butter Pecans
1 lb. pecan halves
1 Tbsp. salt

1/4 cup butter

Place pecans in 1 1/2 quart glass casserole, sprinkle with salt. Cut
butter into 4 pieces and place on top. Microwave on high 5 to 6
minutes, stirring every 2 minutes. Serve warm or cold.

Kitty Sutherland
Graham '64 BS CE, '66 MS CE, '98 Prof CE
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Blue Cheese Crackers
2 (4 oz.) pkg. crumbles blue cheese

1/2 cup softened butter
1 1/3 cups flour

1/3 cup poppy seeds
1/4 tsp. red pepper

Beat cheese and butter until creamy. Add flour and poppy seeds and
pepper; beat until blended. Divide dough in half, shape each into a 9"
log. Chill 2 hours. Cut each log into 114" slices, place on ungreased
baking sheets. Bake at 350 degrees for 13-15 minutes or until golden.
Cool on wire racks. Great cocktail cracker, very zingy taste. Makes 5
dozen.
Laura Gajda, Coterie
Walt, Vice Chancellor for Academic Affairs
OGS

Fried Dill Pickles
1 egg, beaten
3 1/2 cups flour- plus 1 Tbsp.
1 cup milk
1 Tbsp. Worcestershire sauce
6 drops hot sauce
1 tsp. salt

3/4 tsp. pepper
1 quart sliced dill pickles
salt
pepper
vegetable oil

Combine egg, 1 Tbsp. flour, milk, Worcestershire sauce, and hot sauce;
stirring well. Set aside. Combine 3 112 cups flour, salt, and pepper;
mix well. Dip drained pickles into milk mixture and dredge in flour
mixture. Deep fry until pickles float to the surface. Drain.
Cindi Vogt, School ofEngineering Staff
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Hot Artichoke Dip
1/2 cup mayonnaise or salad
dressing
1/2 cup grated Parmesan cheese

2 tsp. lemon juice
1 (14 oz.) can artichoke hearts,
drained and cut into fourths

Mix all ingredients in a 1-quart casserole. Cover tightly and microwave
on medium-high 4 to 5 minutes, stirring after 2 minutes, until hot.
Serve warm with thin slices of French bread or rye crackers. Makes
about 1 1/2 cups dip.

Kitty Sutherland
Graham '64 BS CE, '66 MS CE, '98 ProfCE

Reuben Dip
6 oz. softened cream cheese
1/2 cup sour cream
1 cup grated Swiss cheese

8 oz. chopped corned beef (3-2
1/2 oz. pkg. Buddig)
112 cup sauerkraut - not drained

Mix above ingredients and serve warm with party rye.
Can be frozen. Makes about 1 1/2 cups.

Sue Krispin
joseph, '54 BS CE
OGS

Artichoke Crab Dip
2 (8 oz.) cans artichoke hearts,
drain and chop
1 (8 oz.) pkg. imitation crab meat
1 1/2 cups or less mayonnaise
3/4 cup Parmesan cheese

dash garlic powder
dash cayanne pepper
1/2 small can water chestnuts,
chopped

Heat mixture until warmed through

Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 Ph.D. ChE
OGS
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Shrimp Dip
2 (8 oz.) cream cheese
1 can of Campbell's cream of shrimp soup
Mix together cream cheese and soup.
Add:
1I 4 cup chopped bell pepper
1 Tbsp. dry minced onion
1 tsp. Worcestershire sauce

4-5 drops Tabasco
squirt of lemon
1 small can of shrimp

Mix well and chill. Good with veggies or crackers.
Leslie Peterson, Coterie
Student

Shrimp Ring or Dip
1 can tomato soup
1 1/2 Tbsp. gelatin
2 cans shrimp
3/4 cup chopped onion

3/4 cup chopped celery
3 small pkg. cream cheese
1 cup mayonnaise

Soak gelatin in 1/4 cup cold water. Heat soup to boiling and dissolve
cheese in soup. Add gelatin and cool. When mixture begins to thicken,
add mayonnaise, celery and onion. Last add shrimp and mix well.
Place in greased ring mold and chill. Remove from mold on plate and
serve with Ritz cracker of crackers of your choice. Enjoy!
Beth Lorey
Ed, Ret. Faculty in Arts and Sciences
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Shrimp Dip
1 (8 oz.) cream cheese
1 Tbsp. grated onion
1 Tbsp. Worcestershire sauce
dash of paprika
salt to taste

2 cups mayonnaise
1 can shrimp or about 1 cup
small shrimp
1 Tbsp. catsup

Mix all ingredients and chill at least several hours or overnight.

Mary Buhite, Coterie
Russ, Dean Arts and Sciences

Fruit and Spice Dip
1/2 cup firmly packed brown
sugar
1 tsp. ground cinnamon
1/2 tsp. ground allspice

1/4 tsp. ground nutmeg
1 cup heavy cream
assorted fresh fruit, cut into bite
stze pteces

Combine sugar, cinnamon, allspice and nutmeg; set aside. Beat heavy
cream until stif£ Gently fold spice mixture into cream. Refrigerate
until ready to serve. Makes 1 cup.

Kitty Sutherland
Graham '64 BS CE, '66 MS CE, '98 Prof Degree CE
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Spinach Dip
1 (1 0 oz.) pkg. of frozen spinach
114 tsp. ground cumin
1 (8 oz.) pkg. of cream cheese
1 medium tomato, diced
113 cup salsa

4 crisply cooked bacon slices,
crumbled
114 cup chopped green onions
112 cup shredded monterey jack or
cheddar cheese

Combine spinach, cream cheese, picante sauce, green onions and
cumin in sauce pan; cook over low heat until cheese is melted and the
mixture is hot. Stir in tomato and bacon; heat through. Can be served
hot or cold with chips, crackers or in a round bread with the center
scooped out. Makes about 3 cups.
Quick microwave method: cook spinach, cream cheese, picante sauce,
green onions and cumin on high for 2-3 minutes or until cheese is
melted. Stir every 30 seconds. Add the tomato and bacon. Stir in and
heat for another minute or two.

Kathy Poneleit, '86 BS EE

Hot Clam Dip
4 (8 oz.) pkg. cream cheese,
softened
4 small cans chopped clams,
drained

4 jalapeno peppers (canned),
chopped

Combine all ingredients and heat. Serve hot in a chafing dish with
Doritos. This is a favorite at parties.
Carol Bennett
Friend of UMR
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Chicken Chutney Spread or Dip
8 oz. cooked chicken breast, cut
into 1" pieces
1 (8 oz.) cream cheese, room
temperature
2 Tbsp. mango chutney
1 tsp. curry powder

2 Tbsp. sliced green
onions/scallions
1/4 cup mayonnaise
dash pepper
1I 4 cup slivered almonds, toasted

Oven at 350 degrees. Process chicken in a food processor for 5 seconds,
using steel blade. Add cream cheese, chutney, curry, onions,
mayonnaise and pepper. Process for 5-10 seconds more until wellblended. Place in au-gratin dish, sprinkle with almonds and bake for
15 minutes. Serve with large tortilla chips.

Craig S. 0 'Dear, '79, BS EMgt

Stuffed Jalapenos
1 (8 oz.) cream cheese, softened
1 (1 0 oz.) jar whole jalapenos

1 small onion, chopped

Drain jalapenos and halve lengthwise. Remove stems, seeds and pulp.
Cover with water and soak at least one hour. (Overnight for milder
version.) Mix cream cheese with onions. Stuff jalapenos with mixture.
Serve chilled.
Feeds 4-5 Texans, 8-10 Yankees
Note: To avoid jalapeno-burning-finger syndrome, consider investing
in a pair of those latex kitchen gloves for use when handling the
peppers.
Mary Keiser
Bob, '65 ECE
OGS

Calvin Cobb, '64 BS ChE, '65 MS ChE, '67 Ph.D. ChE, leaves out the
onions but adds 1 1/2 tsp. Worcestershire sauce and 4 slices ofcrumbled
bacon.
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Rumaki
3 cans water chestnuts
1/2 cup granulated sugar
1/4 cup brown sugar
2 lbs. bacon, cut in thirds

1/2 cup catsup
1/4 cup soy sauce
1/3 cup vinegar

Cut water chestnuts in half if they are large. Wrap piece of raw bacon
around and fasten with wooden toothpick. Place in 9 x 11 baking dish
and bake at 400 degrees for 20 minutes or until bacon is crisp. At this
point you can keep them up to overnight, refrigerated when you are
ready to serve them, mix remaining ingredients together in a cup and
pour over baked rumaki. Bake 30 minutes at 350 degrees.

Linda Capone Komlos, '86 BS ME

Mushrooms- The Best
2 (8 oz.) pkg. cream cheese
1 pkg. Hidden Valley Ranch Party
Dip
1/4 cup mayonnaise
1 Tbsp. minced onion
1 Tbsp. chopped parsley

1/4 cup Parmesan cheese
1 1/2 lbs mushrooms, washed and
stems removed
1 cup herb seasoned stuffing mix,
crushed
1 stick butter, melted

Mix cream cheese, Ranch dressing, mayonnaise, onion, parsley and
Parmesan. Fill mushrooms with mixture and dip in stuffing. Place
mushrooms in buttered baking dish. Pour melted butter over all.
Bake at 350 degrees until heated through.
Note: the cream cheese mixture will keep for days in a covered
container. The mixture fills at least 3 lbs. of mushrooms. Mushrooms
may be stuffed early in the day, pour butter just before baking.

Martha Patterson
Bob Patterson, '54 CE, '68 Prof CE
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Stuffed Spinach Mushrooms
6-8 extra large fresh stemmed
mushrooms (stems reserved)
1 egg
1 small pkg. frozen spinach
(thaw- press out water)
2 green onions (chopped fine)

6-8 crackers (single square
crushed)
2 heaping Tbsp. Parmesan cheese
2 scant Tbsp. mayonnaise
salt and pepper

After cleaning and stemming mushrooms, chop stems, put caps top
down in greased baking dish. Mix other ingredient with stems chopped
fine and stuff mushrooms. Bake 15-20 minutes at 400 degrees. Can
microwave.

Sue Stormes
Friend of UMR

Mushrooms Yarbrough
8 oz. large fresh mushrooms
1I 4 cup margarine
4 green onions, with bulbs and
tops finely chopped separately
1/2 tsp. garlic powder
114 tsp. dry mustard
1 tsp. soy sauce

1/8 tsp. oregano
1 1/2 Tbsp. grated Parmesan
cheese
1 1/2 Tbsp. grated romano cheese
3 Tbsp. + Italian bread crumbs
Grated Parmesan and romano
cheese for sprinkling on top

Rinse mushrooms and remove stems. Chop half the stems finely.
Micromelt the margarine in a 1 quart cup, add and saute chopped
stems, onion bulbs, garlic powder, and dry mustard on high for 2
minutes. Stir in remaining ingredients. Microwave on high for 1
minute. Stuff mushroom caps with mixture and place in a buttered
pan. Sprinkle grated Parmesan cheese and grated romano cheese over
mushrooms. Cover with plastic wrap. When ready to serve microwave
on high 3-6 minutes. Rotate dish several times. I usually triple this
recipe.

Vicky Brown, Coterie
Friend ofUMR
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Mushroom Rollups
1/2 lb mushrooms
1/4 cup butter
3 Tbsp. flour
3/4 tsp. salt

1 cup light cream

2 tsp. chives, minced
1 tsp. lemon juice
1 family loaf white bread

Clean and chop mushrooms. Saute for 5 minutes in butter. Blend in
flour and salt. Stir in cream. Cook until thick. Add chives and lemon
juice. Continue to cook a little longer. Remove crust from bread and
flatten with rolling pin. Spread thick mixture and roll up. When ready
to serve, coat with butter and cut into bite size pieces. Toast at 400
degrees for 15 minutes. May be frozen up to cooking stage.
Agnes Houlahan Finley, St. Pat's Queen, 1942
Tom 39 BS MetE

OGS

Mushroom Pastries
1 pkg. onion soup mix
3 eggs
1 /2 tsp. garlic salt
1I 4 tsp. pepper

3 Tbsp. butter
2 (8 oz.) cans sliced mushrooms
1 cup sour cream

Mix together soup, eggs, garlic, salt and pepper. Saute butter and
mushrooms together, add sour cream and heat. Mix soup mixture with
mushrooms. Pour into unbaked tart shells. Bake at 425 degrees for 10
minutes, reduce head to 350 degrees and bake for an additional 20
minutes.
Lina E. Madison, Coterie
Don, Curators' Profoss or ofPhysics

OGS
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Mushroom Spread
2 Tbsp. mayonnaise
1 large chopped clove garlic
1 large, finely chopped onion
1/2 cup finely chopped country
ham (or any smoked or
1/2 lb. chopped white mushrooms
cured meat)
1/2 lb. chopped porta bello
salt, pepper
mushrooms
4 Tbsp. unsalted butter
1/2 tsp. nutmeg
1 (8 oz.) cream cheese
Saute garlic, onions, mushrooms in butter until dry. Fold in remaining
ingredients. Serve with crackers. This mixture can be mixed in a food
processor for a smoother texture.
Nancy Brackhahn, Coterie
Don, University Advancement Staff
OG.)

Pineapple Cream Cheese Ball
3 (8 oz.) pkg. cream cheese
softened
1 (20 oz.) can crushed pineapple
drained

6 Tbsp. minced green pepper
4 Tbsp. minced onion
1 1/2 tsp. Lawy' s seasoned salt
1 1/2 cups chopped pecans

Mix all ingredients in bowl, except for 1/2 of the pecans. Form mixture
into a ball. Put rest of pecans around formed ball. Serve with Hi Ho's
or Wheat Thins
Debbie Bleckman
Bill Director, Univ~rsity Police

3 - 1 1 - - - - - - - - - - - - - - - - - T h e Chancellor's Table 1999

H

0

R S

D

OEUVRES

Cranberry Orange Relish
1 (3 oz.) box orange gelatin
1 (3 oz.) box strawberry or
cranberry gelatin
1 cup sugar

3 cups boiling water
1 (12 oz.) bag cranberries
3 oranges, cut fine
2 Tbsp. grated orange peel

Coarsely chop cranberries in processor. Peel and cut fine the two
oranges. Coarsely grate orange peel. Dissolve sugar and gelatin in the
water, cool to jell stage. Add the remaining ingredients and chill. Put
in pretty glass bowl and serve with a spoon. Serves 16. This was my
grandmother's recipe and it's the best one I've found. (she used 2 cups
of sugar!)
Sue Hujham, Coterie, Student Affairs Staff
fames, Assoc. Professor Emeritus ofBSci

Hot Olive Cheese Balls
2 (8 oz.) jars medium Pimientostuffed Green Olives, (Drained
and very well dried on paper
towel)
l /2 cup (1 stick) margarine,
softened

2 cups sharp cheddar cheese,
shredded
2 dashes red pepper sauce or to
taste
l cup flour

Heat oven to 400 degrees. Cream margarine, cheese and pepper sauce.
Gradually add flour until well mixed. Rolli tsp. of dough into a ball.
Flatten ball and place drained olive into center. Press dough around
olive, make into smooth ball. Bake on cookie sheet for 15 minutes.
Balls maybe frozen at this point. Reheat when ready to serve
Meg Wilson, Coterie
john, Chair, MinE
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Lynn's Cheeseball
2 (8 oz.) pkg. cream cheese,
softened
4-5 green onions
small amount of garlic salt

1/2 -1 cup shredded cheddar
cheese
12-15 stuffed green olives, sliced

Mix well and form into ball. Refrigerate.
Helen Hoertel, Student Health Services Sta1f

Smoked Salmon Cheesecake
2 cups soft bread crumbs
2 Tbsp. margarine or butter, melted
3 eggs
1 (15 oz.) carton ricotta cheese
6 oz. Swiss cheese,
shredded ( 1 1/2 cups)
1/2 cup evaporated skim milk
4 oz. smoked salmon, finely flaked,

with skin and bones removed
1 tsp. dried dill weed

1/8 tsp. salt
1/8 tsp. white pepper
dairy sour cream (optional)
fresh dill (optional)

For crust: in a small mixing bowl combine crumbs and melted
margarine. Press the crumb mixture onto the bottom of a 9 inch
quiche dish. Set aside. For filling: in a large mixing bowl use a fork to
beat eggs slightly. Stir in ricotta cheese and Swiss cheese. Stir in
evaporated skim milk, salmon, dill weed, salt and white pepper. (If
making ahead, cover and chill till ready to bake, up to 6 hours). To
bake: pour the filling into the prepared quiche dish. Bake at 350
degrees for 35-40 minutes, or until the center is nearly set when
shaken. Remove and cool slightly in pan on a wire rack. Serve warm.
To serve, cut into wedges, top with sour cream and fresh dill, if desired.
Makes approximately 16 appetizer servings. (Can be reheated in
microwave by covering loosely with plastic wrap, and heated on 50°/o
for 30 seconds or until warm.
Dottye Wolf, Coterie
*Bob '51 BS ME, '52 MS ME, MetE Emeritus Faculty
OGS
Sons, David Winter '79 BS CE and Benjamin Winter BS MetE '81
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Pork Tenderloin
with Honey Sesame Marinade
1 (2-inch) piece ginger root,
peeled, thinly sliced
1 cup sesame seeds, lightly toasted
mustard caper sauce

3 (3/4 lb.) boneless pork
tenderloins
1/2 cup soy sauce
4 cloves of garlic, sliced
1/2 cup honey

Arrange the tenderloins in a shallow dish. Combine the soy sauce,
garlic and ginger root in a bowl and mix well. Pour over the pork,
turning to coat. Marinate, covered, in the refrigerator for 2 hours,
turning several times. Drain and pat dry. Spread the honey on a plate;
roll the tenderloins in the honey. Spread the sesame seeds on a sheet of
foil. Roll the tenderloins in the sesame seeds until coated on all sides.
Place the tenderloins in a roasting pan lined with parchment paper or
foil. Roast at 400 degrees for 25 minutes. Let stand for 5 minutes.
Slice and serve with mustard caper sauce. Yield: 10 servings

Mustard Caper Sauce
1 112 cups mayonnaise
1/2 cup sour cream
1 small jar capers, drained

3 Tbsp. white wine
2 Tbsp. Dijon mustard
112 tsp. white pepper

Combine mayonnaise, sour cream, capers, white wine, Dijon mustard
and white pepper in a bowl and mix well. Chill, covered, in
refrigerator. May substitute light sour cream and low-fat mayonnaise
for the sour cream and mayonnaise. Yield: 2 1/2 cups

Sharyn and john Powell '47 ND
Friends of UMR
OGS
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Stuffed Shrimp
1 lb. large shrimp (15-20 count)
1 (3 oz.) cream cheese
114 cup roquefort or blue cheese

3 Tbsp. madeira wine
118 tsp. garlic salt, (optional)
chopped parsley (lots of it!)

Cook shrimp, peel and clean. Split each shrimp halfway through (from
the vein side) and chill. Mash the cheeses with the wine and add garlic
and salt. Stuff the shrimp. Roll the stuffed side in chopped parsley and
serve on a chilled serving dish.

juanita "Waters
Retired Cook, Chancellor's Residence

Easy Salmon Swirls
1 (15 oz.) can red salmon, drained
112 cup (4 oz.) cream cheese
1I 4 cup small capers or chopped olives

1I 4 cup red onion, diced
4-8" flour tortillas

Combine first 4 ingredients, stir until spreading consistency. Divide
mixture between tortillas, spread to within 118" of edge. Starting at
bottom edge of tortilla, roll up tightly. Wrap in plastic, refrigerate 1
hour or more. To serve, unwrap, slice each roll crosswise into 1 inch
slices. Serves 8

Sue Hufham, Coterie, Student Affairs Staff
james, Assoc. Professor Emeritus ofBSci
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Hot and Spicy Chicken Wings
Sauce:
1/2 lb. melted butter
12 ounce bottle of hot sauce
(I use Crystal's)

114 cup lemon juice
4 pkgs. of dry Italian salad dressing
10 lbs. chicken wings

Mix above sauce ingredients together and baste chicken wings. Cook
on grill and baste well while cooking. (I have marinated the wings with
a portion of the sauce overnight and then basted with remaining sauce
while cooking on the grill.)
Deep Frying Method
Deep fry the wings. Place the cooked wings in a slow cooker. Cover
with sauce on low for 3 - 4 hour.
Libby Niles
Son, Roger '96 BS ECE, Son-in Law, Mike Loethen, '88 BS ECE

Smoked Salmon with
Sour Cream-Caper Sauce
1 (16 oz.) container sour cream
2/3 cup red onions, chopped
114 cup capers, drained
2 Tbsp. chopped fresh Italian
parsley
1 tsp. ground black pepper

1 whole side of pre-sliced smoked
salmon (2 lbs.)
2 ( 16 oz.) loaves of cocktail rye
and/or pumpernickel bread
fresh Italian parsley sprigs

Mix sour cream, onion, capers, chopped parsley in medium bowl.
Season to taste with salt. (Sauce can be made one day ahead. Cover
and refrigerate.) Place salmon on platter. Arrange bread slices around
salmon. Garnish with parsley sprigs and serve with sauce.

Linda Rockaway, Coterie
john, GeoE Faculty
OGS
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Spinach Rolls
1 box Knorr vegetable soup mix
1 pkg. flour tortillas
1 box frozen, chopped spinach
1 bunch green onions, chopped
1 (16 oz.) carton sour cream

1 can sliced and chopped water
chestnuts
1 (8 oz.) jar mayonnaise
1/2 jar bacon bits

I cook the spinach a little, then drain very well to get rid of all
moisture. Warm tortillas to soften for easy rolling. Then mix soup mix,
spinach, green onions, sour cream, water chestnuts, mayonnaise, and
bacon bits. Spread thinly on warmed tortillas. Roll up like a jelly roll.
Wrap in Saran Wrap. Chill overnight. Slice about 1/2 inch or a little
less thick and serve.
Shirley Bauer
Richard, '51 BS ME, '71 MS EMgt
OGS

Baked Spinach Cheese Squares
2 pkg. frozen chopped spinach
1/2 cup flour
2 tsp. salt
1/2 tsp. pepper

6 eggs, well beaten
1 (16 oz.) carton cottage cheese
4 cups sharp cheese, grated

Thaw spinach. Blend ingredients and put into and 11 x 7 buttered
casserole. Bake at 350 degrees for 45 minute or until set. Cut into
squares to serve.
Sammy Bolon
Lee, '59 BS CE
OGS
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Indonesian Pickled Cucumber Sticks
1 large cucumber
2 macadamia or English walnuts,
grated
1/2 tsp. salt

2 red chilies, crushed
1/4 cup vinegar
1/4 cup water

Peel and slice the cucumber into thin strips, cut in half. Remove any
large seeds. Mix all other ingredients well, and add the cucumber.
Serve with any Indonesian meal. (An additional ingredient is terasi, or
concentrated shrimp paste, only 1/8 tsp. as it is intensely flavored. It is
probably available only in large cities at specialty Asian markets and
will not be missed in this recipe.)
Chili Allen
john, '42 BS GGph, '47 BS MinE

Asparagus Roll-ups
114 lb. melted butter
20 slices thin white sandwich bread
3 oz. blue cheese

8 oz. cream cheese
20 asparagus spears ( 1 can)
1 egg

Trim crusts off bread. Flatten slices with a rolling pin. (do 4 at a time).
Mix egg and cheese; spread on each slice. Roll up spear in each slice.
Pour butter in a flat dish. Dredge each roll-up in butter. Place on
cookie sheet and cut in thirds. Bake immediately or freeze on cookie
sheet and store in plastic bag. Bake at 400 degrees for 10 to 15
minutes.
Margaret Kerr
Albert, '64 BS CE
OGS
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DooDah Doodles
1 (1 0 oz.) box miniature round
butter crackers
1 (1 0 oz.) box thin wheat crackers
1 (1 0 oz.) box mini pretzel knots
1 (12 oz.) can mixed nuts

1 (1 oz.) pkg. ranch-style
dressing mix
1 tsp. dried dill weed
1 tsp. garlic salt
2/3 cup vegetable oil

Preheat oven to 200 degrees. Combine crackers, pretzels, nuts, dressing
mix, dill weed and garlic salt in a large roasting pan. Pour oil over dry
mixture and stir gently to combine. Bake for 20 minutes, stirring
occasionally. Store in an airtight container.
Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement
OGS

Crispy Cheese Bars
1 loaf thinly sliced white bread
8 oz. sharp cheddar cheese, grated
6 slices bacon, cooked crisp and
chopped fine

2 oz. almonds, diced
1 cup mayonnaise
2 tsp. Worcestershire sauce
salt and pepper

Mix all ingredients except bread. Spread mixture on bread; cut each
slice of bread into 3 strips. Put strips on cookie sheet and freeze.
Remove strips from cookie sheet and place in freezer bag. Store in
freezer. When ready to use, take out desired amount of strips from
freezer. Place frozen strips on cookie sheet. Bake at 400 degrees for 10
minutes until brown. Serve hot.
Yield: 3 1/2 dozen
Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement
OGS
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Savory Parmesan Bites
1 (8 z) pkg. cream cheese, softened
1 1/2 cups Parmesan cheese, divided
2 (8 oz.) pkg. refrigerated crescent rolls

1 cup chopped red bell pepper
1/4 cup chopped fresh parsley

Mix cream cheese and 1 cup of the Parmesan cheese with electric
mixer on medium speed until well blended. Separate crescent rolls into
8 rectangles; seal perforations. Spread 3 Tbsp. of cream cheese mixture
on each rectangle; top with red pepper and parsley. Fold long end up
over filing to center; fold up again to enclose remaining filling. Cut
each into 4 equal size squares. Place seam-side down on cookie sheet.
Sprinkle with remaining Parmesan cheese. Bake at 350 degrees for 1315 minutes or until golden brown. Makes 32.

Marcia Ridley, Coterie, COC Staff
jack, History Faculty

OGS

Homemade Picante Sauce
1 can Hunts stewed tomatoes
1 can tomato sauce
salt and pepper to taste
dash vinegar (white)
dash onion powder to taste

dash garlic powder to taste
1/2 tsp. sugar
seeds from one pepper
(red chili pepper)

Mix together and serve with chips.

julie Turley, University Advancement Staff
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Puppy Chow
17 oz. Rice Chex cereal
1 stick butter or margarine
12 oz. creamy peanut butter

12 oz. milk chocolate chips
2 cups powdered sugar

Place cereal in large bowl. In double boiler, melt butter, peanut butter,
and chocolate chips. Pour over cereal and stir to coat. Place powdered
sugar in a paper bag. Pour coated cereal into bag and shake until cereal
is well coated, adding additional powdered sugar, if necessary.

Molly Morgan
joe, Mayor ofRolla
Friends of UlviR

~J{gie

Bars

2 (8 oz.) pkg. refrigerated crescent
rolls, divided
2 (8 oz.) pkg. cream cheese, softened
1 cup mayonnaise
1 (0.4 ounce) envelope buttermilk
recipe salad dressing mix (such as
Hidden Valley)

1 cup shredded carrots, divided
2 cups chopped broccoli, divided
2 cups chopped cauliflower, divided
1 cup chopped tomatoes, divided
shredded cheddar cheese (4 oz.)

Press dough from one package of crescent rolls onto an ungreased
cookie sheet to make a rectangle about 9 by 12 inches. Bake in a
preheated 350 degree oven 10 to 12 minutes. Repeat with second
package of dough and another cookie sheet. Cool completely.
Combine softened cream cheese, mayonnaise and salad dressing mix.
Spread half of the cream cheese mixture on each baked crust. Top the
cream cheese layer on one crust with half the carrots, broccoli,
cauliflower and tomatoes. Sprinkle with half the cheddar cheese.
Repeat layers with second crust and remaining toppings. Refrigerate
until ready to serve. Cut into 2 by 3 inch bars. Yield about 36 bars
Note: These vegetable bars can be made several hours ahead of time
but don't make them the day before or the crust will get soggy. The
recipe can easily be halved. Yes, the vegetables are eaten raw.

Marcia Ridley, Coterie, COC staff
jack, History Faculty
OGS
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Keith and Pat Bailey
Keith Bailey, ME'64, the chairman, president and
CEO of the Williams Companies Inc., believes UMR
should rank at the top of everyone's list of the best
engineering and science schools in the nation.
"I want UMR to be distinguished internationally as
the premier engineering school and to automatically be
named in the top two or three engineering schools in
the nation- regardless of who is making the list," he
says.
Toward that end, Keith and his wife, Pat, have
created two important endowments for UMR: the
Keith and Pat Bailey Missouri Distinguished
Professorship in Integrated Design and Manufacturing,
and the Bailey Scholarship in Athletics. Both programs
will go a long way toward ensuring that UMR, like the
6-foot, 5-inch Keith Bailey himself, stands head and
shoulders above the rest.
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Chocolatina
3 cups Coffeemate
2 cups of sugar
2 cups of Nestle Quick instant

chocolate milk mix
1 cup instant coffee
4 tsp. sugar

Mix. Put in airtight container. Add 1 1/2 teaspoons to hot water.
Approximately 1 cup.
Mary Hoertel
Friend of UMR

Gloog
We like to make this recipe early in the holiday season, as it is very effective
in taking away winters chill.
1 1b. raisins
1 small bottle candied
citron fruit, optional
peeling of 2 oranges,
cut into small pieces
20 whole cardamom

25 whole cloves
2 sticks cinnamon
1 gallon port wine
1/5 gallon 100 proof grain alcohol
25 lumps of sugar

Soak the fruit in a little water 1-2 hours. Bring to a boil and simmer for
1/2 hour. Place spices in a small cheesecloth bag. Add wine and spices
to the fruit soaking in water and simmer 1/2 hour. Remove spice bag.
Remove liquid from heat. Add alcohol. Put sugar cubes in large strainer
and soak them in the wine mixture. Take out the sugar cubes and
ignite with a match. Dip the strainer full of sugar cubes into the wine
mixture. The whole thing will ignite. Cover immediately with lid to
extinguish the fire. Uncover and add the sugar lumps to the pot of
gloog. Serve warm.
Leslie Peterson, Coterie
Student
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Hot Chocolate Mix
13 113 cups powdered milk (10
quarts)
1 cup powdered sugar
6 oz. Coffee Mate

1 lb. instant chocolate mix
1/3 cup mixture per 1 cup hot
water

Lorraine Swinford, Outreach and Extension Staff

Mocha Blast
4 oz. water, coffee, or liqueur
(Kahlua)
3 cups ice cubes

4 Tbsp. cappuccino mix or hot
chocolate mix

Combine in blender and frappe to a slushy consistency. Serve in a 5 oz.
glass cup. Serves 2.
Sue Hujham, Coterie, Student Affairs Staff
james, Assoc. Professor Emeritus ofBSci

Lemonade Tea
8 tea bags

4 cups boiling water

Add tea bags and steep 5 minutes. Remove tea bags and add:
1 1/2 cups sugar
6 oz. frozen orange juice
concentrate

6 oz. frozen lemonade concentrate
10 cups of water

Chill thoroughly. Serve over ice.

Alberta Rezek
Son, Lane UMR student
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Sorority Punch
1 quart lime sherbert

1 (2 liter) bottle 7-Up

Pat Look, '76 BA Econ, Coterie
D. C., MEAEEM Faculty

Hot Percolator Punch
Pour in 12 cup percolator:
3 cups unsweetened pineapple juice
3 cups cranberry juice

1 1/2 cups water

Place in percolator basket:
113 cup brown sugar
2 lemon slices

2 cinnamon sticks, broken

Perk through complete cycle. Serve with cinnamon stick stirrers. Can
be multiplied to increase servings ... .! increase by 4 to prepare in my 36
cup party perk. Nice to have on a holiday buffet.
Dottye Wolf, Coterie
*Bob '51 BS ME, '52 MS ME, MetE Faculty Emeritus
OGS
Sons, David Winter, '79 BS CE and Benjamin Winter '81 BS MetE

Hot Cider
1 gallon apple cider
1 liter Dr. Pepper

1 pkg. red hots
2 sticks cinnamon

Heat together.

Bonnie Miles
Friend of UMR
Carolyn Foster, Student Health Services Staff, doesn't include the cinnamon
in her recipe.
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Cafe Brulot
1 orange rind
1 serving brandy
1 cinnamon stick

1 clove, whole
1 cup sugar
1 cup liqueur, orange

Add coffee after flaming.

john H. Livingston, 39 BS CE
OGS

Frozen Banana Pttnch
Boil together for 5 minutes:
3 1/2 cup sugar
6 cup water
Cool. Mix the following in blender, then add to sugar water.

1 large can pineapple juice

1/4 cup lemon juice

2 cup orange juice

5 ripe bananas, mashed

Pour into two 1/2 gallon milk cartons, that have been well washed.
Freeze. Two hours before serving, set out to thaw-just until mushy.
Add 2 bottles of gingerale to each 1/2 gallon concentrate.

Nancy Brackhahn, Coterie
Don, University Advancement Staff
OGS

Strawberry Margaritas
1 (6 oz.) can lemonade
1 (1 0 oz.) pkg. frozen strawberries

2/3 can tequilla
(using lemonade can)

1/3 can triple SEC
(using lemonade can)
crushed ice

Fill a blender with the ingredients listed above. Blend until smooth.
Make several batches and store in the freezer until you're ready to
serve. This is always great for parties since you make them ahead of
nme.

jill Finklang, '87 BS EMgt, '90 MS EMgt
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Gale&Gale

Bullman

They were known as
"He Gale" and "She

Gale~,

Mr. Gale Bullman - or "He Gale" - was
a legendary coach of football and track at
MSM-UMR He joined MSM in 1937 and
retired 40 years later, following a
distinguished career.
Mrs. Gale Bullman- "She Gale"- was well known in the community
for her voluntarism and community work. She was manager of the Rolla
Area Chamber of Commerce from 1952 to 1965, and was city clerk in the
1970s. She served on numerous civil organizations - including the Rolla
Board of Education, the Rolla Area United Fund and the Phelps County
Mental Health Association - and, like her husband, was an ardent
supporter ofUMR. Although the Gale Bullman Multi-Purpose Building
on campus is officially named for He Gale, it also could just as easily be
a tribute to She Gale.
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Borscht
4 large beet roots
1 onion, chopped
1 carrot, diced
2 1/2 cups chicken broth

1/2 head red cabbage, chopped
1 potato, boiled and diced
1 Tbsp. sour cream

To prepare beets, cut off the tops, leaving about 1" of the stems. (Be
sure not to break the skins or the red color will bleed out.) Boil until
tender. Let cook then peel and chop. Add 3 Tbsp. vinegar and 2 Tbsp.
sugar to help preserve color. Saute the onion and carrot in oil until
tender. Add cabbage. Cook 10 minutes. At the last, add the potato.
Top each serving with sour cream.
Ruby Webb, Coterie
*Bill, 39 MS ChE, Chem Chair

OGS

Spaghini Stick-To-Ribs Soup
1 lb. ground round
5 cups water
4 cups chopped cabbage or
1 lb. slaw mix
3 1/2 cups tomato juice
1 Tbsp. dried oregano
1 1/2 tsp. garlic powder
1 1/2 tsp. pepper

1 tsp. salt

114 tsp. dried thyme
3 (15 oz.) cans kidney beans,
drained
3 (14.5 oz.) canned diced
tomatoes, undrained
2 (14 oz.) fat-free beefbroth
8 oz. uncooked angel hair pasta

Cook beef in 12 qt. Dutch oven or stock-pot over medium heat until
browned, stirring to crumble. Drain well and return to pan. Add water
and the next 10 ingredients. Bring to boil, reduce heat and simmer
uncovered 2 hours stirring occasionally. Break pasta in pieces, stir into
soup, cook additional 5 minutes. Makes 13 servings of 1 1/2 cups.

Peggy Bay
Robert, '49 BS CE, '69 Prof CE
OGS
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Gazpacho
This recipe was devised by my good friend and office-mate Beth Novinger,
after. her trip to Spain in 1969.
In blender or food processor combine:
2 small cans Snap-E-Tom
Tomato Cocktail
1/2 medium-sized peeled
cucumber, coarsely chopped
1 Tbsp. sugar
114 cup fresh lemon juice
1 medium-sized tomato, coarsely
chopped

1I 4 cup olive oil
4 or 5 crushed cloves of garlic
1 tsp. salt
3 Tbsp. Bermuda onion, chopped
1/2 tsp. white pepper
Tabasco sauce, optional

When blended, add 3 more cans Snap-E-Tom. Refrigerate for 12- 24
hours.
Prepare garnishes as follows, to pass at the table:
1 tomato, seeded, and cut in small dice
1 green bell pepper, and cut in small dice
1/2 cup Bermuda onion, and cut in small dice
3/4 cucumber, seeded, and cut in small dice
croutons, optional.
Yield: 12 first course servings (approximately 64 oz.) If a less spicy
version is desired, substitute plain tomato juice for some of the
Snap-E-Tom.

Karen Pacheco
Manuel, President, University ofMissouri System
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Santa Fe Soup
1 lb. lean ground beef
2 (16 oz.) cans pinto beans
1 (15 1/2 oz.) can kidney beans
1 (14 1/2 oz.) can stewed
tomatoes, chopped
1 pkg. taco seasoning mix
1 (1 0 oz.) can Rotel tomatoes

1 env. ranch dressing mix (do not

use buttermilk, reduced fat or
fat-free)
1 (16 oz.) can whole kernel corn
1/2 cup chopped onion
1/2 cup water

In a large skillet, brown ground beef over medium heat; drain. In
Dutch oven, combine ground beef and remaining ingredients (do not
drain anything). Bring to a boil. Reduce heat, cover and simmer 15
minutes.
Cindy Gereau Bailey , '90 BS EMgt
Craig, '90 BS EMgt
OGS

Ranch Taco Soup
2 lbs. ground beef
1 onion, chopped
2 cans ranch style beans
1 (4 oz.) canned chopped green
chiles

1 (14 oz.) can corn, with liquid
3 ( 15 oz.) cans chopped tomatoes
1 pkg. dry taco seasoning
1 pkg. dry ranch salad dressing mix
1 cup water

Brown beef and onion in soup pot and drain. Add beans, chiles, corn
and liquid, tomatoes, taco seasoning, dressing mix, and water. Simmer
1 112 hours.
Molly Morgan
Joe, Mayor ofRolla
Friends of UMR
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Taco Soup
1 1/2_ lb. ground beef

1 cup chopped onion

Brown ground beef and onion.
Stir in the following:
1 (16 oz.) can tomatoes with juice
1 (16 oz.) can chili beans with juice
1 (16 oz.) can whole corn with juice

1 (16 oz.) can tomato sauce
1 pkg. taco seasoning
1-2 Tbsp. sugar (or to taste)

Bring to a boil, reduce heat and simmer 20 minutes. Serve with grated
cheese and corn chips.

Debbie Bleckman
Bill, Director, University Police

BeefNoodle Soup
1 lb. ground beef
1/2 cup onion, chopped
2 (14 1/2 oz.) cans Italian stewed
tomatoes
2 (1 0 1/2 oz.) cans beef broth
1 can mixed vegetables, drained

1 tsp. oregano
1/2 tsp. salt
1I 4 tsp. pepper
1 cup medium egg noodles,
uncooked

Brown beef and onion together; drain. Add tomatoes, broth,
vegetables, and seasonings. Bring to a boil; add noodles. Reduce heat
to medium-low, cover and cook for 10-15 minutes or until noodles are ,
done. Serves 6.

Bonnie Miles
Friend of UMR
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Mulligatawany Soup
(Mull ig at or aney)

1/2 cup onion, finely chopped
3 Tbsp. butter
2 1/2 tsp. flour
2 tsp. curry powder
1 quart chicken broth, heated
1 pint half and half cream
salt

white pepper
1 cup cooked chicken, cut up in
thin slices
1 raw tart apple, peeled cored and
finely chopped
1 Tbsp. fresh chopped parsley

In large saucepan, saute onion in butter until soft. Stir in flour and
curry powder and cook about 2 mins. Gradually stir in heated chicken
broth. Stir constantly until mixture thickens and is smooth. Stir in half
and half cream. Season to taste with salt and white pepper. Add
chicken slices and apple 10 minutes before serving. Adjust seasonings,
if necessary. Garnish each serving with chopped parsley. Serves 6 to 8
Note: Mulligatawny is a compatible first course with almost any Lamb
dish. It originally came from India and is at once both exotic and subtle, as
well as beautiful. Have fun with your guests and see who can identifY the
surprise ingredient (apple).
Meg Wilson, Coterie
john, Chair, MinE

Chicken and Salsa Soup
1 3/4 cup water
1 (14 1/2 oz.) can low sodium
chicken broth
1/2 lb. skinless boneless chicken
breast grilled and chopped
2 tsp. chili powder

1 (11 oz.) can corn
1 cup salsa mild
3 cups baked tortilla chips broken
4 oz. monterey jack cheese
shredded

Grill chicken and chop into bite size pieces. In a 3 quart sauce pan
combine water, chicken broth, chicken and chili powder. Bring to boil;
reduce hear. Add corn. Simmer, uncovered for 5 minutes. Stir in salsa;
heat through. To serve, ladle into bowls. Top with chips and sprinkle
with cheese. Makes 4 servings.
jorge A. Ochoa, '85 BS ME
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Creamed Scotch Broth
1 lb. ~amb (Remaining meat and

bone from leg roast may be used
or any other cuts available)
2 pints cold water
1 large onion
2 stalks celery (including top leaves)

1 large carrot
1 small white turnip
1 1/2 to 2 level tsp. salt
1 oz. well washed barley
4 Tbsp. half and half cream

Garnish 2 level Tbsp. parsley finely chopped.
Cut lamb into small pieces. Remove as much fat as possible. Put into
large saucepan with water. Bring to boil and remove any scum that
may form on top of boiled later. Cover and simmer gently while
preparing vegetables. Chop onion and celery. Cut carrot and turnip
into small dice. Add to saucepan with salt and barley. Bring to boil
again. Lower heat and cover pan. Simmer gently for 2 hours. Leave
until completely cold. Remove far and discard. Bring soup just up to
boil. Stir in cream. Serve in 4 warm soup bowls. Sprinkle each with
chopped parsley.
Meg Wilson, Coterie
john, Chair, MinE

HISTORICAL MORSELS
Why Rolla?
The Missouri Senate proposed to establish a school
of mines and metallurgy located somewhere in
southeast Missouri. Both Phelps and Iron
counties offered bonds and land but Phelps
County outbid Iron county by $17,045. On March
10, 1871, the General Assembly confirmed that
the School of Mines and Metallurgy would be
located in Rolla.
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Wild Rice and Shrimp Chowder
1/2 cup chopped onion
2 garlic cloves, minced
1/4 cup margarine or butter
1/2 cup all-purpose flour
4 cups chicken broth
1 1/2 cups cubed peeled potatoes
1/2 cup chopped carrots
1 Tbsp. chopped fresh parsley

1 (17 oz.) can whole kernel corn,

undrained
1 (12 oz.) can evaporated skim milk
1 lb. medium size uncooked
shrimp•, shelled, deveined
1 (6 oz.) pkg. Riceland seasoned
long grain and wild rice, prepared
according to pkg. directions

In Dutch oven or large saucepan, saute onion and garlic in margarine
until tender -- crisp. Stir in flour. Cook 1 minute, stirring constantly.
Gradually stir in chicken broth. Add potatoes and carrots. Bring to a
boil; reduce heat. Cover; simmer 15 to 30 minutes or until slightly
thickened. Add corn. Cover; simmer an additional 15-20 minutes or
until vegetables are tender. Stir in milk, shrimp, parsley, and cooked
rice. Cook until thoroughly heated and shrimp turn pink. DO NOT
BOIL. Makes 8 servings ..... or 12-15 at a buffet table first course.
•1 lb. medium size cooked shrimp can be substituted.
I was given this recipe by Dotti Schuchardt (Bob BS ME '51)

Dottye Wolf, Coterie
*Bob '51 BS ME, '52 MS ME, MetE Emeritus Faculty
OGS
Sons, David Winter '79 BS CE and Benjamin Winter BS MetE '81
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Corn and Crawfish Soup
1 stick margarine

1 (15 oz.) whole kernel corn, frozen
1 can cream potato soup
1I 4 cup provolone cheese

2 Tbsp. flour

1
1
1
2

cup onion, chopped
lb. crawfish tails
quart milk
cans cream style corn

1/4 cup green onion, chopped
season to taste
1/2 tsp. Worcestershire sauce

Melt margarine, add flour. Saute onion in margarine. Add all
ingredients and cook 40 minutes on low heat. Stir often as mixture
will stick to the pan.

Karen Bowie
fames, '73 CE

Corn Chowder
8 slices bacon
1 can cream mushroom soup
1 can cream corn
1 soup can of milk

2 small cooked potatoes, diced

1 (12 oz.) pkg. mushrooms, sliced
1/2 onion, chopped

Fry bacon, drain, and crumble. Saute onion in grease. Add remaining
ingredients along with salt, pepper, and parsley. Simmer until hot and
thick.

Kitty Sutherland
Graham '64 BS CE, '66 MS CE, '98 ProfCE
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Lemon Ginger Shrimp and Pasta Soup
4 oz. (1 1/2 cup) uncooked pasta
1/2 cup thinly sliced leeks
1 Tbsp. chopped fresh parsley
1 1/2 tsp. grated ginger root
1 tsp. grated lemon peel
3 (14 oz.) cans chicken broth

1I 4 tsp. ground black pepper
3/4 lb. uncooked fresh (or frozen)
shrimp, shelled and deveined
Fresh Vegetables: such as Carrots,
asparagus, broccoli, mushrooms

In large soup pan or Dutch oven, over medium-high heat, combine all
ingredients except shrimp. Mix well and bring to a boil. Reduce heat to
low; cover and simmer 10-12 minutes or until vegetables and pasta are
tender. Stir in shrimp. Cook 3 to 4 minutes until shrimp turn pink,
stirring occasionally. Serve immediately. (Or I have placed this in the
crock pot and it will hold to be served from a buffet table very well)

Dottye Wolf, Coterie
*Bob '51 BS ME, '52 MS ME, MetE Emeritus Faculty
OGS
Sons, David Winter '79 BS CE and Benjamin Winter BS MetE '81

HISTORICAL MORSELS
The University of Missouri School of Mines and
Metallurgy was inaugurated on Nov. 23, 1871. The
purpose of the school was to supply to those
engaged in mining and metallurgical operations,
agents competent to take charge of new and old -r---..._1._
works and to conduct them upon thoroughly
scientific principles. In no department of
industrial effort is science so much required.
But nowhere is there so much waste in
consequence of ignorance.
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Seafood Gumbo
1 lb. okra
1 cup green onions tops and
bottoms
1/2 cup fresh parsley, chopped
1 cup onions (I use extra)
1 piece garlic (I use 4)
1 bell pepper, chopped
1 cup celery, chopped
1 cup whole tomatoes and juice
salt and pepper to taste

3 Tbsp. file •
2 Tbsp. Worcestershire
2 Tbsp. creole seasoning, optional
2-3 Tbsp. kitchen bouquet for
color, optional
2lb. shrimp
1 can or 15 oz. fresh crab meat
1 jar oysters, optional
1 quart hot water

Roux - 4 Tbsp. flour to 4 Tbsp. lard or shortening. Melt lard in heavy
pan over medium heat. When lard is hot, add flour all at once, stir or
whisk quickly to combine flour and lard. Reduce heat to low. Cook
stirring constantly until roux is desired colored roux. Do not rush! If
burnt throw away and start over. Black or dark brown flecks appear in
roux when it is burnt. (Can freeze roux.) Add onions, garlic, pepper,
celery, parsley and green onions. Cook until almost tender. Add 3
Tbsp. file. Add okra and cook until tender. Add tomatoes, squeezed
between fingers and juice, salt and pepper, Tabasco and extra spices (if
desired). Add 1 quart hot water simmer for 30 minutes, add more
water if needed. Add seafood and cook until done 15-30 minutes.

Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 Ph.D. ChE
OGS

• file is powdered young leaves ofsassafras used to thicken
soups or stews.
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Cream Of Broccoli Soup
2 bunches fresh broccoli
1/2 cup flour
2 cans chicken broth
114 tsp. white pepper
1 clove garlic, crushed
1/4 tsp. Tabasco sauce
3 egg yolks

2/3 cup margarine
2-1/2 cups milk
1 tsp. salt
4 Tbsp. lemon juice
1 Tbsp. Worcestershire
2 cups half and half

Wash broccoli, cut off tough part of stem, peel remaining stem and cut
into 1-1/2 inch pieces, trim off flowerets. Reserve a few flowerets for
garnish if you like. In a saucepan melt the margarine and cook broccoli
and garlic until soft. Blend in the flour and simmer until smooth and
bubbling, stirring constantly. Add the milk, chicken broth, salt, pepper,
lemon juice, garlic, Worcestershire and Tabasco. Stir constantly until
smooth and thick. Remove from burner and let cool for 15 minutes.
Blend in small batches in food processor or blender. Transfer to a clean
saucepan. The soup may be frozen or prepared the day before serving
and finished later. Before serving blanch remaining flowerets. Whisk
the egg yolks with the cream to blend. Blend in cream with the
broccoli mixture and heat, stirring constantly. Taste for salt, heat only
to boiling point. Top each serving with blanched floweret. Serves 6- 8.
Freezes very well.
Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS
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Lara:S Favorite Lima Bean Soup
36 ozs. chicken broth
2 cans Iimas drained and rinsed
3 sliced carrots
2 diced potatoes
2 small, deveined and chopped
peppers
2 small chopped onions

2 ribs celery, sliced
1 cup butter
1 1/2 tsp. marjoram
112 tsp. salt
1/2 tsp. pepper
1/2 tsp. oregano
1 cup half and half

In a large pot, combine the first 12 items, bring to a boil, reduce heat,
cover and simmer 30 minutes. Add half and half. DO NOT BOIL
Serve hot.

Suzanna Bast Edwards '90 BS Phys
Kevin, '89 BS NucE

HISTORICAL MORSELS
The 1949 class was the first class to graduate after
having taken time out to serve their country. They
weren't about to be told to wear green beanie hats
or do any silly initiation rites. They were a
determined class with minds of their own. Their
goal was to graduate with a degree from a
renowned institution and set out on fulfilling
careers! Their Golden 50 Year class reunion
was held in June 1999 and is the largest
reunion MSM/UMR has hosted.
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Bean Soup and Tamale Dumplings
1/2 lb. ground beef
1/4 cup chopped onion
1 Tbsp. Old El Paso chili
seasonmg mtx
1 1/2 cups yellow cornmeal
3/4 cup all-purpose flour
2 tsp. baking powder
1 tsp. salt
1 tsp. sugar
1 cup water

6 slices bacon, chopped
1 cup chopped onion
1 clove garlic, minced
1 Tbsp. Old El Paso chili
seasonmg m1x
4 cups water
1 Tbsp. instant beef bouillon
granules
2 (15 oz.) cans Old El Paso
Mexe-Beans

To make tamale dumplings: In skillet, cook ground beef and the 1/4
cup chopped onion until meat is brown and onion is tender. Drain off
excess far. Stir in the 1 Tbsp. chili seasoning mix; set aside to cool.
In bowl, combine cornmeal, flour, baking powder, salt, and sugar.
Add 1 cup water, stirring till mixture is combined. Divide cornmeal
mixture into 16 portions. With lightly floured hands, shape each
portion around a teaspoonful or meat mixture to form a ball. Reserve
any remaining meat mixture.
In Dutch oven, cook together bacon, the remaining cup chopped
onion, and garlic until onion is tender. Stir in the remaining
tablespoon chili seasoning mix, the 4 cups water, and the bouillon
granules. Stir in mexe-beans and the remaining meat mixture. Bring to
boiling; reduce heat to simmer. Add tamale dumplings. Cover tightly;
simmer 20 minutes. Makes 6 to 8 servings.

Donna Young, Chancellor's Office Staff
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Quick Bean Soup
6 slices bacon, chopped
1 carrot, diced
1 medium onion, diced
1 large stalk celery, diced
1 clove garlic, minced
2 (14 oz.) cans chicken broth
1 tsp. Worcestershire sauce

2 (15 oz.) cans navy beans,
undrained
3/4 cup instant mashed potatos
(or left-over mashed potatos)
1/8 tsp. black pepper
1/8 tsp. red (cayenne) pepper
1 tsp. liquid smoke

Chop bacon, fry until crisp, remove and reserve. Pour off all but 1
Tbsp. drippings. Add onion and garlic and saute briefly. Add carrots
and celery, saute 5 minutes. Add broth, bring to boil, reduce to
simmer, cook 10 minutes. Add beans, potato flakes, pepper,
Worcestershire sauce and liquid smoke. Simmer 10 minutes. Sprinkle
reserved bacon over each bowl of soup before serving. Makes 6 to 8
servmgs.
Virginia Govier, Coterie
*jack, PetE Faculty

Cabbage Soup
1-11/2 lb. ground beef,
browned and drained
1 head cabbage, chopped
1 large can tomatoes

1 can Rotel tomatoes
2 pkgs. dry Italian dressing mix
2 cans red beans
1 large can V-8 juice

Cook cabbage in 1 cup water for 20-30 minutes in covered pot. Then
add all ingredients. Simmer 1 hour.
Alice Ward
Daughter, Dana, '80 BS LSci
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Waid's Restaurant Cheese Soup
1 qt. chicken consume

1/4 cup minced green pepper
114 cup minced onion
1I 4 cup minced celery
1/2 tsp. white pepper
4 Tbsp. margarine

6 Tbsp. flour
2 Tbsp. cornstarch
2 cups milk
8 oz. shredded sharp cheese
(Kraft Old English) or Kraft
Old English in a jar.

Combine broth and vegetables in a pan, heat to boil, reduce, simmer
20 minutes. Make a roux with melted margarine, flour, cornstarch until
smooth and golden. Add roux to broth and whisk until smooth;
cook/stir until thickened. Blend in milk/cheese, stirring until melted
and smooth. Serves 8.
Margaret Kerr
Albert, '64 BS CE
OGS
Pat Oster, Coterie
Don, History Faculty
Pat Oster substitutes carrots for the green peppers and Velveeta for the
shredded sharp cheese.

Winter Beef Cabbage Soup
1/4 lb. beef chunks, cut small
2 cans diced tomatoes
2 (12 oz.) cans tomato juice
l beef bouillion cube, dissolved in
3/4 cup hot water
l can dark red kidney beans

l small onion, diced
1/2 head of cabbage, cut up
l Tbsp. or so of basil
1 tsp. or so of ground hot red
pepper

Brown meat in small amount of water. Then add tomatoes, juice,
bouillion, and onion and slowly simmer for about 1 1/2 hours. Add
kidney beans, cabbage, basil and red pepper about 1/2 hour before
ready to serve. I tasted a soup similar to this at a local restaurant, so
went home and made some for my family. A good wintertime supper
treat, even tastier the next day.
Mary Stigall, Coterie
Paul, ECE Faculty
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Spicy Potato Soup
1 lb. ground beef
4 cups cubed peeled potatoes
1 small onion, chopped
3 (8 oz.) cans tomato sauce

4 cups water
2 tsp. salt
1/2 tsp. pepper
2 to 1 tsp. hot pepper sauce

In Dutch oven or large kettle, brown ground beef. Drain. Add
potatoes, onion and tomato sauce. Stir in water, salt, pepper and hot
pepper sauce; bring to a boil. Reduce heat and simmer for 1 hour or
until the potatoes are tender and the soup has thickened. Makes 6-8
servings.
Carolyn Foster, Student Health Services Staff

Baked Potato Soup
4 large baking potatoes
2/3 cup butter or margarine
2/3 cup all purpose flour
4 green onions, chopped and divided
12 slices bacon, cooked,
crumbled and divided

1-114 (5 oz.) cups shredded
cheddar cheese, divided
8 oz. sour cream, optional
6 cups milk (whole or 2o/o)
1/2 tsp. pepper
3/4 tsp. salt

Wash potatoes and prick several times with a fork bake at 400 degrees
for 1 hour or until done. Let cool. Cut potatoes in half lengthwise;
then scoop out pulp. Melt butter in a heavy saucepan over low heat;
add flours stirring until smooth. Cook 1 minute, stirring constantly,
until mixture is thickened and bubbly. Add potato pulp, salt, pepper, 2
Tbsp. green onions, 112 cup bacon and 1 cup cheese. Cook until
thoroughly heated, stir in sour cream if desired. Add extra milk, if
necessary, for desired thickness. Serve with remaining onion, bacon
and cheese. Yield 10 cups.
Ginny Capone
Don, '58 BS ME, '89 ProfME
OGS
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Quick Potato Soup
2 cups potatoes, sliced thin
1 1/4 cups water, boiling
114 tsp. Worcestershire sauce

1/4 cup chopped onion
1 1/2 cups milk
1 Tbsp. butter

Cook potatoes and onions in water until tender. Add milk, butter, and
seasonings. Salt and pepper to taste. Heat and serve.

Dawna Womack
Friend of UMR

Leek and Potato Soup with Garlic
6 medium potatoes, peeled and
cut into 2 in. cubes
1 white onion, chopped
4 leeks, white and some of the light
green part, chopped
3 cloves garlic, minced
3 scallions, minced
1 Tbsp. fresh dill, chives and Italian
parsley
.

chicken broth to cover all of
the ingredients above,
in kettle
1/2 cup evaporated milk
1 Tbsp. oil
2 Tbsp. butter, optional
may need thickening agent
such as cornstarch

In a soup kettle, heat butter and oil and saute garlic, onion, leek and
scallions stirring frequently until they are lightly colored. Do not let
them burn! Add potatoes to above mixture and cover with chicken
stock. Cover kettle and simmer until potatoes are tender. You may need
to add more broth to keep the mixture covered. Puree half of the
mixture in a blender or food processor and return to pan. Add milk
and fresh herbs and cook for an additional 10 minutes. If the mixture
is not thick enough for you - add some cornstarch mixed in broth or
water and thicken. You can vary this recipe by deleting the dill and
using thyme, or lemon thyme as well as just using parsley and chives or
just the parsley. I usually serve this with a crispy baked bread and some
type of fruit as a side dish.

Collene Nelsen
Le and Dudley Thompson's daughter
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Mushroom Lover's Delight Soup
1 1/2 cup sour cream (fat free)
1 cup tabouli
4 tsp. flour or corn starch
(mixed w/small amount water)
1 tsp. mixed herbs seasoning
2 tsp. balsamic vinegar
3 tsp. soy sauce (low sodium)
1 tsp. garlic powder
salt to taste

2 or 3 skinless chicken breasts
2 large portabello mushrooms
I (8 oz.) pkg. golden mushrooms
1 (8 oz.) pkg. white mushrooms
1 (8 oz.) pkg. shitaki mushrooms
1 medium onion
4 (14.5 oz.) cans chicken broth
(fat free)
2 cans water
I tsp. salt seasoning mix

Add broth, water and seasonings together in a large kettle. Then add
tabouli and flour or starch mixture and bring to a low simmer. Take
some of this broth and slowly add and mix into the sour cream until it
is texture of heavy cream. Slowly add mixture to the broth (before
broth gets too warm) until thoroughly mixed. Continue to simmer.
Cook two or three skinless chicken breasts (microwave most
convenient) and thinly slice, then add to broth. Slice all mushrooms
and onion reasonably thin. Saute all of these until very tender, then
add to the broth mixture. Simmer for about 1 hour or until the nutty,
full aroma tells you that it is ready. Enjoy with a salad and fully bodied
bread, or any way you wish to serve it. Recipe makes approx. 2 1/2
quarts. Freeze extra soup, which should be used within a month for
best flavor.
jan Bullock, Coterie
Richard, MinE Faculty

HISTORICAL
St. Pat's Day celebrations were the outstanding social
event of the school year until1943 when the war
prompted a temporary suspension.

The Chancellor 's Table 1999 - - - --

-

- --

- - - - - - - - 5-18

s

u

0

p

Tortilla Soup
1
2
2
1

bag tortilla chips
cans corn (not cream style)
cans ranch style beans
lb. ground beef, cooked and
drained

3 cans beef broth
2 pkgs. of taco seasoning
1 can tomatoes (with green chillies)
1/2 lb. grated cheese (your choice)

Mix taco packets with meat and broth, simmer for 10 minutes, add
corn, beans and tomatoes. Simmer 30 minutes. Serve with chips and
cheese.
joan Bast
*George, '62 BS ME, '71 MS EMgt.

Chili Con Queso Soup
1 small onion, chopped fine
1 1/2 Tbsp. butter
1 (3 oz.) can mild green chilies,
drained, seeded and chopped
1 tsp. fresh lemon juice
1/2 cup chicken broth

(14 oz.) can plum tomatoes,
drained, seeded, chopped fine
(about 2/3 cup)
(3 oz.) cream cheese cut into bits
1/2 cup half and half
salt, cayenne pepper to taste

In saucepan, cook onion in butter until softened. Add chilies and
tomatoes. Cook over moderate heat, stirring occasionally until any
liquid is evaporated, 5 to 10 minutes. Over moderately low heat, stir in
cream cheese. Stir until melted. Stir in broth, half and half, lemon
juice, cayenne pepper and salt to taste. Heat. Do not boil. Serve the
soup topped with tortilla chips or Fritos.

Nancy Mackaman, Coterie
*Frank, Alumni Office
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Curried Pea Soup
1 lb. frozen green peas
2 oz. butter
3 Tbsp. flour
3 chicken stock cubes

1 - 2 Tbsp. curry powder

(or substitute 1 Tbsp. thyme)
1 cup milk
salt and pepper

Cook peas just until tender and drain. Puree in food processor. Melt
butter, add flour and stir. Cook two minutes. Remove from the heat.
Add chicken cubes and water. Return to heat and simmer two
minutes, stirring constantly. Stir in peas, curry powder, milk, salt, and
pepper. Heat and simmer two more minutes. Garnish with sour cream
dollop. Good cold. Serves 4. We were served this recipe by a New
Zealand friend when we lived there many years ago.

Boo Eversman, Coterie
Walt, Curators' Professor, AE

OGS

Ginger-Carrot Soup
2 Tbsp. olive oil
2 cups onions, chopped

3 Tbsp. peeled, chopped
ginger root
6 cup chopped carrots
6 cups stock (or water)

1/2 Tbsp. salt
1 tsp. black pepper
1 tsp. nutmeg
1 cup yogurt
1/2 cup chopped chives or green
ends of spring onions

In a large pot heat oil and saute onions until soft. Add ginger, cook for
one minute. Stir in carrots and stock, bring to a boil. Add salt pepper
and nutmeg. Cover pot, reduce heat and simmer until carrots are soft.
In a blender or food processor, puree mixture thoroughly. Return to
pot, add yogurt, reheat, stir in chives (spring onions).

Ann Watson, Coterie
john, Chair, MetE
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Canadian Cheese Soup
1I 4 cup butter or margarine
112 cup diced onion
112 cup flour
2 cups Carnation evaporated milk
and 2 cups water, or 4 cups milk
4 cups chicken stock (canned,
made from bouillon or
homemade)

112 cup finely diced peeled carrots
112 cup finely diced celery
1 cup grated American cheese (or
Velveeta)
4 to 6 Tbsp. sharp cheddar cheese
spread
dash of salt, paprika and nutmeg

Saute onion in butter in medium saucepan for 5 minutes, or until onion
is translucent. Blend in flour and stir over low heat for 5 minutes. Do
not brown. Stir in milk and water over low heat for 5 minutes or until
mixture is smooth and thick. Combine carrots and celery with chicken
stock in medium pot. Cover and simmer for 10 to 15 minutes, or until
vegetables are tender. Add to milk mixture. Stir until well blended. Add
cheeses, salt and paprika. Stir until well blended. Cook and stir for 10
minutes, or until mixture comes to a boil and thickens. Add nutmeg.
Garnish each serving with a sprinkle of paprika. Makes 6 servings.

Linda Capone Komlos, '86 BS ME

r

HISTORICAL
MORSELS

l

In 1999, UMR had an enrollment of just
under 5000, with 25% female
students, and16% international or
minority students.
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Chorba Hamra
Algerian vegetable Soup
1 stick butter or 1I 4 cup olive oil
1 lb. chicken breasts
1 large chopped onion
2 tsp. ground coriander
114 tsp. black pepper
114 tsp. cayenne pepper
1 tsp. salt
118 tsp. cinnamon
1 (28 oz.) can of crushed or diced
tomatoes

1 large potato
1 large carrot
1 medium zucchini
1 large turnip
1 stalk celery
handful of chick-peas (soak for
and hour or so before cooking)
114 lb. soup pasta (orzo or shells)
1 lemon, thinly sliced.

Melt butter or heat oil in large, deep pot. Throw in the chicken and
onions and allow to cook for a few minutes. Then add the coriander,
peppers, salt, and cinnamon. C ook over m edium to low heat until the
chicken is more or less browned. Add the tomatoes. Allow the mixture
to heat up again. Add 6-8 cups of water and increase heat to bring to a
boil. In the meantime, peel and slice the vegetables and chickpeas.
Cover, reduce heat to simmer and cook until all vegetables are tender
(about 1 hour). Just before serving, bring the soup back to boil and
add the pasta. Check for taste to see if more coriander, etc., is desired.
When pasta is tender, serve in bowls with a slice of lemon on top; you
may want to squeeze some lemon directly into the soup as it is an
essential parr of the taste of this soup. If you are going to reheat and
serve some another time, cook the pasta separately, and add to the
bowls at serving time.

David Darr, '78 BS Phys
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Garden Fresh Minestrone Soup
4 slices bacon
1 large onion, chopped
2 carrots, chopped
4 large cloves garlic, minced
1 (14 oz.) can kidney beans
3 cups shredded cabbage
2 medium zucchini, chopped
6 cups chicken stock
2 Tbsp. tomato paste
1/4 cup chopped parsley

1 Tbsp. oregano
1 tsp. chopped thyme

1/2 cup basil, chopped
1 large red pepper chopped
8 large ripe plum tomatoes
4 cups shredded Swiss chard
2 cups green beans
1 small eggplant, chopped
1 (8 oz.) pkg. pasta, like shells
salt and pepper to taste

Fry bacon in a skillet until crisp, remove from pan. Save 3 Tbsp. of
drippings. Add the onion and garlic to the skillet and saute slowly until
limp and translucent. Put onion mixture, crumbled bacon and all the
remaining ingredients except fresh herbs and cook for another 20
minutes. Add pasta and cook an additional 10 minutes. You should be
simmering the soup for about 1 hour total from start to finish. When
soup is done add the salt and freshly ground black pepper. Serve hot
and pass freshly grated Parmesan, asiago, or romano cheese to top each
bowl. Add a green salad and crusty bread and you have a delicious
meal. Tip - if you need more liquid - add more stock.
Collene Nelson
Le and Dudley Thompson's daughter

Coleen writes a weekly column "Herb Char" for "The Northwest
Herald," a daily paper.
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On perhaps the sunniest
route of a rainy,
cloudy
Sunrayce 99,
UMR studen t
Nathan Rues drove the solar-powered car
he helped design and build across the finish line in fine fashion.
Practically blazing at speeds of more than 40 mph on that last leg of the
10-day solar car race, UMR's Solar Miner II slowed down a bit as it
crossed the finish line, where Robert Mitchell, dean of UMR's School of
Engineering, waved the checkered flag.
" It feels great, " exclaimed Rues after parking the solar-powered car.
"This is the national championship of engineering to us. " UMR is
the national champion and will be for 2 years!
The UMR Solar Car Team won the grueling 10-day, 1,300-mile
Sunrayce 99- a trip from Washington, D.C., to the Epcot Center in
Orlando, Fla.- with a total time of 56 hours , 16 minutes and 44
seconds. That was 47 minutes over irs primary rival for most of the race,
Queen's University of Kingston , of Ontario, Canada. The UMR and
Queen's vehicles led the pack for most of the race - outpacing reams
from the likes of the University of Michigan, Purdue, Penn State, Ohio
State, California-Berkeley, Iowa State and in-state rival the University of
Missouri-Columbia. The third place winner came in almost 8 hours
later!
Sponsored by General Motors, the U.S. Department of Energy and
Electronic Data Systems, Sunrayce promotes many of the ideals UMR
stands for: educational excellence, renewable energy, teamwork, the
environment and hands-on learning.
The UMR ream had been working on Solar Miner II since the end of
Sunrayce 97. The winning vehicle weighed in at 822 pounds with the
driver, and was equipped with 722 solar cells that emit 950 watts of
power. Due to rain and cloudy skies during most of the race , many
teams had difficulty keeping their cars powered, but the UMR ream had
successfully designed their car to run with maximum efficiency!

B

R

E

D

A

Solar Miner II Biscuits
6 rolls of canned biscuits ( 1 0 in a can), any variety
Divide 8 oz. cream cheese and 8 oz. sour cream into three portions and
mix with each mixture below (Three varieties.)
First Mixture
114 cup crushed and
drained pineapple
1/4 cup coconut
(mix with the cheese
mixture above)

Second Mixture
1/4 cup corn (canned
corn any kind)
114 cup sausage or
ham or bacon
(mix with the cheese
mixture above)

Third Mixture
1/4 cup salsa (drained)
1I 4 cup cheese (graded
Mexican cheese)
(mix with the cheese
mixture above)

Garnish with 1 or
112 cherry.

Garnish with piece
of sausage.

Garnish with
grated cheese.

Prepare biscuits:
Flatten biscuit with fingers, roller or use a teaspoon to flatten out the
biscuit. Add a rounded teaspoon of the mixture to the center. Begin to
fold the biscuit up toward the center. Place garnish on top pull dough
together. If you have extra mixture, use won-ton dough (in place of
biscuits) and deep fry.
.

Mieko Tyler
fohn, RMech Explosive Center Staff
This recipe came about after the unveiling of the Solar Miner II and
became an all-time favorite of the Solar Car Team.
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Date Granola
4 cups oatmeal
1 cup coconut
I cup wheat germ or oat bran
1 cup nuts
112 cup sesame seeds
1/2 cup pumpkin seeds

3/4 tsp. salt
1 tsp. cinnamon
112 cup honey
1/3 cup vegetable oil
1/2 tsp. vanilla
1 cup chopped dates

Mix dry ingredients together in large roaster. Combine honey and oil
in sauce pan and heat until liquid, add vanilla and pour over cereal
mixture stirring until coated. Bake in a 300 degree oven for 25
minutes, stirring occasionally. Remove from heat and add 1 cup
chopped dates. Spread out to cool. Store in the refrigerator.

John T Park
Chancellor
Linda Bramel, '89 Econ and Chancellor's Office staff, leaves out the
coconut and pumpkin seeds and adds 1 cup sunflower seeds and 1 cup
almonds.

Potato Pizza Crust
2 lb mealy potatoes ( 1 very large)
3/4 to 1 cup flour
114 tsp. salt
6 oz. mozzarella cheese, sliced
3 Tbsp. grated Parmesan or
romano cheese

2 tsp. pepper
2 tsp. oregano
5-6 fresh plum tomatoes,
coarsely chopped
4 Tbsp. olive oil

Boil, drain, mash and spread potatoes to cool. Mix with flour and salt.
Knead well. Spread evenly to dry on greased pan for at least 30
minutes. Bake 15 minutes at 400 degrees. Layer mozzarella cheese over
crust, then grated cheeses, pepper and oregano. Arrange tomatoes on
top and dribble olive oil over all. Bake another 20 minutes or until
edges are golden and crunchy.
Jean joiner
Jim, Ret. Math Faculty
Th e Chancellor 's Table 1999 - - - - - - - - - - - - - - - - - -
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Buttermilk Waffles
2 cups sifted flour
1 tsp. salt
3 tsp. baking powder
2 cups buttermilk

1 tsp. baking soda
4 eggs, separated
2 Tbsp. sugar
3/4 cup melted butter or 1/2 cup oil

Sift or stir dry ingredients. Mix egg yolks and buttermilk.
Beat egg whites separately until soft peaks form. Mix buttermilk
mixture into dry ingredients and stir until smooth. Fold in beaten egg
whites, just until barely mixed. Cook according to waffle iron
directions.
Lana van Doren, Coterie
Tom, ECE Faculty Emeritus

OGS

Blueberry French Toast
12 slices day-old white bread,
crusts removed
2 (8 oz.) pkgs. cream cheese
1 cup fresh or frozen blueberries

12 eggs
2 cups milk
113 cup maple syrup or honey

Sauce:
1 cup sugar
2 Tbsp. cornstarch

1 cup water
1 cup fresh or frozen blueberries
1 Tbsp. butter or margarine

Cut bread into l-inch cubes; place half in greased 9 x 13 x 2 baking
dish. Cut cream cheese into l-inch cubes; place over bread. Top with
blueberries and remaining bread. In a large bowl, beat eggs. Add milk
and syrup; mix well. Pour over bread mixture. Cover and chill 8 hours
or overnight. Remove from refrigerator 30 minutes before baking.
Cover and bake at 350 degrees for 30 minutes. Uncover; bake 25-30
minutes more or until golden brown and the center is set. In a
saucepan, combine sugar and cornstarch; add water. Bring to a boil
over medium heat; boil for 3 minutes, stirring constantly. Stir in
blueberries; reduce heat. Simmer for 8-10 minutes or until berries have
burst. Stir in butter until melted. Serve over French toast.
Yield: 6-8 servings.
Ruth Grice
*Harvey, ChernE Faculty
6-3
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French Breakfast Puffs
1 2 cup flour
1 2 tsp. baking powder
2 tsp. salt
1/4 tsp. nutmeg
2 cup sugar
1/3 cup shortening

1 egg
2 cup milk
2 cup sugar
1 tsp. cinnamon
6 Tbsp. margarine

Stir together flour, baking powder, salt and nutmeg; set aside. In
mixing bowl cream together 2 cup sugar, shortening and egg. Add
flour mixture and milk alternately to creamed mixture, beating well.
Fill greased muffin cups 2/3 full. Bake at 350 degrees for 20 - 25
minutes. Combine 2 cup sugar and the cinnamon. Remove muffins
from oven; immediately dip in melted oleo, then in cinnamon-sugar
mixture till coated. Serve warm. Makes 12 muffins.
julie Turley, University Advancement Staff

Swedish Pancakes
1 cup flour
2 Tbsp. sugar
114 tsp. salt

3 eggs
3 cups milk

Sift flour into bowl; add sugar and salt. Then add eggs and milk
gradually, stirring until will blended, and let stand 2 hours. Heat
Swedish pancake, or ordinary griddle, and butter well. Beat batter
again, pour by tablespoon fulls into sections of pan or onto griddle and
fry on both sides until nicely brown. Place on a very hot platter and
serve immediately with Lingonberries. Maple syrup or any syrup of
your choice may be used, also.
Suzanne Olson, '94 BA Psyc
Ron, Curators' Professor ofPhysics
OGS
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Cottage Cheese Pancakes
6 eggs
1I 4 cup salad oil

1 1/2 cup cottage cheese
112 cup flour

Break eggs into blender or food processor. Add cottage cheese and
whirl until blended. Add oil and flour. Whip until smooth. Pour batter,
114 cup at a time, onto greased preheated griddle. Cook until tops are
bubbly and gloss is gone. Turn until brown on other side. Serve with
fresh fruit.
Nancy Uri, Former UMR Staff

Blueberry Lemon Muffins
1 3/4 cups flour

114 cup sugar
2 1/2 tsp. baking powder
3/4 tsp. salt
3/4 cup milk
1 well beaten egg

1/3 cup cooking oil
1 cup fresh blueberries or
frozen blueberries, thawed
2 Tbsp. sugar
1 tsp. grated lemon peel

Sift together flour, the 114 cup sugar, the baking powder, and salt into
mixing bowl. Make a well in center of the flour mixture. Combine
milk, egg, and oil. Add all at once to dry ingredients. Stir quickly, just
untill dry ingredients are moistened. Toss together blueberries and the
2 Tbsp. sugar, then gently stir into batter along with lemon peel. Fill
greased 2 112 inch muffin pans 2/3 full. Bake at 400 degrees for about
25 minutes. While muffins are still warm, dip tops in melted butter or
margarine and then in a little granulated sugar. Makes one dozen
muffins.
Tommie Ruth Oetting, Coterie
Robert Oetting, '55 BS ME, Ret. MEAEEM Faculty

6-5

- - - - - - - - - - - - - - - - - - The Chancellor 's Table 1999

B

R

A

E

D

Easy Breakfast Muffins
2 cups self rising flour
1 1/2 tsp. baking soda
1 cup milk

1 cup mayonnaise
1 cup sharp cheddar, grated
1 cup lean low-salt ham

Oil pans and fill cups 2/3 full. Bake 425 degrees 20-25 minutes
Makes 2 dozen.

Nancy Cobb
Calvin, '64 BS ChE, '65 MS ChE, and '67 PhD ChE
OGS

Creole Corn Muffins
2 eggs, well beaten
1 1/2 cups milk
3/4 cup margarine (melted)
2 Tbsp. chopped green pepper
2 Tbsp. chopped onion
2 Tbsp. chopped pimento

3/4 cup grated sharp cheese
2 112 cups flour
1 tsp. salt
2 Tbsp. baking powder
4 Tbsp. and 1 tsp. sugar
4 Tbsp. and 1 tsp. cornmeal

Mix the eggs, milk and shortening. In a mixing bowl add the green
peppers, onions, pimento and cheese to the flour, salt, baking powder,
sugar and corn meal. Add the milk mixture and stir only enough to
mix. Bake at 400 degrees for 25 to 30 minutes.

juanita ~ters
Retired Cook, Chancellor's Residence
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Blueberry Buttermilk Muffins
2 cups flour
1 egg, slightly beaten
112 cup sugar
1 cup buttermilk
2 1I 4 tsp. baking powder

1/4 cup melted butter (or
margarine)
1 tsp. salt
1 cup blueberries

Combine dry ingredients in mixing bowl; set aside. Combine egg,
buttermilk and butter; mix well. Make a well in the center of dry
ingredients, pour in liquid ingredients. Stir until just moistened. Fold
in blueberries. Fill greased muffin pans 2/3 full. Bake at 425 degrees
20-25 minutes. Remove from pan immediately. Yield: 1 1/2 dozen
muffins.
Sandra Ogrosky, University Advancement Staff
Wendell, Vice Chancellor for Student and International A./foirs
OGS

Mama's Easy Doughnuts
2 cups self-rising flour

114 cup sugar
1 egg

114 cup milk
shortening for deep frying
confectioners sugar

Sift flour and sugar together. Add milk to make a workable dough.
Roll out and cut with a doughnut cutter. Drop in hot shortening. Turn
when brown and when the other side is brown, take them out and
drain on paper towel. Put in a paper bag with powdered sugar or
regular sugar as desired. Shake to coat evenly and eat! Makes 16
doughnuts and holes. Kids like these.
Nellie Fuller
*Harold, Physics Faculty, former Dean ofArts and Science
OGS
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Nellie's Cinnamon Rolls
1 yellow cake mix
5 cups flour

2 1/2 cups lukewarm water
2 pkg. dry yeasy

Mix cake mix and flour together and set aside. Dissolve yeast in
lukewarm water. Add to the flour mixture. Knead down like you do
for bread. Use a little bit of oil or flour on your hands if dough is too
sticky. Let rise until it doubles. Divide dough in half and roll out. Put
on lots of soft margarine, brown sugar and cinnamon. Roll up and
slice in 1 inch slices. Place in 9 x 13 inch greased pans. Do second half
of dough the same way. Let rise again to desired size. Bake at 350
degrees for 15-20 minutes. Frost with powdered sugar frosting when
they come out of the oven. Delicious!
Nellie Fuller
*Harold, Physics Faculty and former Dean ofArts and Science
OGS

Beer Bread
3 cup self-rising flour
3 Tbsp. sugar

1 can beer
1 stick butter, melted

1 loaf- in greased and floured pan oven at 350 degrees. Sift flour and

sugar together. Add beer to melted butter over mixture. Bake 15
minutes. Slash top of bread, pour 1/3 of butter over. Return to oven,
bake 15 minutes, then pour remaining batter over load and return to
over for 15 minutes again.
Sue Stormes
Friend of UMR
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Monkey Bread
3 large cans biscuits
2 cup sugar
2 tsp. cinnamon

1/3 cup brown sugar
1 stick margarine
raisins and nuts (optional)

Cut biscuits in quarters. Then, combine sugar and cinnamon in a bag.
Shake the biscuit quarters in bag, coating well and then lay the coated
quarters in a greased Bundt pan. Layer with raisins and nuts and top
by sprinkling with brown sugar. Melt margarine and pour over the
brown sugar. Bake at 350 degrees for 25 minutes or a little longer until
tests done by using a toothpick. You can also increase cinnamon to
taste or prepare the night before by waiting to add the butter until you
bake.

Peggy Bay
Robert, '49 BS CE and '69 Prof CE
OGS

Irish Soda Bread
2 cups flour
1 Tbsp. sugar
I I /2 tsp. baking powder
1 tsp. soda
1/4 tsp. salt
114 cup margarine, softened

1I 4 cup raisins
1 1/2 tsp. caraway seeds,
optional
1 cup buttermilk
1 egg slightly beaten with 1
Tbsp. water

Sift flour, sugar, baking powder, soda and salt into a large mixing bowl.
Cut in margarine with a pastry blender until mixture resembles coarse
meal. Stir in raisins and caraway seeds. Add buttermilk; blend to
moisten the dry ingredients. Turn dough onto a floured board; knead
for several minutes until smooth. Form dough into a round ball and
place on greased baking sheet. Flatten ball until dough is about I 1/2
inch thick; brush top with egg/water mixture. Cut a 1/2" deep cross in
top with a sharp knife. Bake at 375 degrees for 30 to 40 minutes or
until toothpick inserted in center comes out clean. Transfer to wire
rack to cool; brush top with margarine and cover with cloth, makes
one round soda bread.

Milton Murry, '64 BS ECE, '80 MS ECE
6-9 - - - - - - - - - - - - - - - - - - T h e Chancellor's Table 1999
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Strawberry Bread
3 cups plain flour
1 tsp. soda
1 tsp. salt
2 cups sugar
4 eggs

1 114 cups oil
2 (1 0 oz.) pkg. frozen

strawberries, thawed and
pureed
1 114 cups nuts (I use pecans)

Sift all dry ingredients together. Stir in remaining ingredients. Pour in
2 greased and floured loaf pans. (I use 3 of the foil/disposable pans).
Bake at 350 degrees for one hour.
Carolyn Baker, Student Health Services Staff

Biscuits
2 cups flour
2 tsp. sugar
4 tsp. baking powder
1/2 cup Crisco

112 tsp. salt
2/3 cup milk
1/2 tsp. cream of tartar

Sift together flour, baking powder, salt, cream of tartar
and sugar. Cut in Crisco until mixture resembles coarse crumbs.
Make a well in mixture and add all the milk at once. Stir only until
dough follows fork around bowl. Turn out on lightly floured surface,
knead gently 10 or 12 times. Cut with biscuit cutter. Bake 10 minutes
at 450 degrees.
Lana Vtzn Doren
Tom, ECE Faculty Emeritus
OGS
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Real Scottish Shortbread
4 cups flour
1 1/3 cups ground rice

1 cup sugar
4 sticks of butter (MUST BE BUTTER)

Mix all dry ingredients together and rub in butter with fingertips until
it resembles fine bread crumbs. Press into a shallow 10 x 14 pan and
prick all over with a fork. Bake at 300 degrees for approximately 1
hour or until a pale golden color. When still hot score through with a
knife to make slices and then cool in the pan. Ground rice can be
bought at some stores, but it can be made by putting uncooked rice
into a blender and whizzing it until it resembles a gritty powder. This
gives the shortbread the characteristic "gritty" taste of Scottish
shortbread.
Priscilla Saperstein, Coterie
Lee, Dean, Mines and Metallurgy

OGS

Crescent Rolls
1 112 sticks butter
1 cup milk
1 pkg. yeast
1I 4 cup water
1 Tbsp. sugar

2 eggs

1/2 cup sugar
1 tsp. salt
4 cups flour

Scald milk, add butter, mix yeast in warm water with 1 Tbsp. sugar.
Beat eggs, sugar, salt. Combine the butter and egg mixture, add yeast,
then flour. Let mixture set in refrigerator 12 hours. Roll dough 1/2"
thick. Cut in wedges, like pie. Butter dough, then roll into a crescent
shape. Let rise on greased pan till double, bake at 350 degree for 12
minutes. Makes 24 rolls. These rolls are traditional in our family for
Thanksgiving, Christmas and Easter.
Laura Gajda, Coterie
Walt, Vice Chancellor for Academic Ajfoirs

OGS
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Rolla Biscuits
Dissolve 2 packets of dry yeast in 1 cup luke warm water
1 cup Crisco
1 cup sugar

1 1/2 tsp. salt
1 cup boiling water

Whip the above 4 ingredients together in a large bowl, and cool to
luke warm. Add dissolved yeast and water, and stir together. Add 6
cups of flour, mix well, knead until smooth texture for the dough, and
refrigerate over night. Melt 114 lb. butter or margarine in a shallow
dish. Turn dough out on a floured surface, roll out to approximately
3/8 inch thickness. Cut into 2 inch biscuits. Holding each biscuit in
two fingers, dip into the melted butter to coat both sides, and place on
a cookie sheet so that they do not touch. Let rise in warm spot for 45
minutes, then bake in 375 degree oven for 20 minutes. Allow to cool.
Slice cooled biscuits, and fill each with a small slice of Smithfield or
Ozark country ham sliced about 1/8 inch thick. Serve with mustard.
These are very good for larger group type receptions, when you wish to
serve "heavy hors d'oeuvres". These may be wrapped in foil, then
bagged in plastic freezer bags, and frozen. They can then be removed
from the plastic bags, and heated in a 350 degree oven for 30 minutes.

Note: Maralee and I were served these during one ofour earlier visits to
the Chancellor's residence. I believe it was during joe Marchello 's tenure.
The recipe came .from the cook at the residence and she provided the name
for the biscuits. Makes about 70 biscuits
Vernon jones :53 BS CE, '74 ProfCE, '87 Hon PhD

OGS
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Bread Roll-up
1 pkg. frozen spinach,
chopped and squeezed dry
1 pkg. (1 roll) frozen bread
5 oz. pkg. cream cheese
112 cup cottage cheese

1 egg
8 oz. feta cheese
1/2 tsp. pepper
1 tsp. of minced garlic
sesame seeds for top

Grease large cookie sheet. Mash bread dough on cookie sheet. Spread
cream cheese on dough. Spread spinach down center 3 to 4 inches
wide to 1 inch of ends. Combine cottage cheese, egg, feta cheese,
pepper and garlic -- spoon over spinach. Fold in sides and pinch ends.
Brush with egg, sprinkle with seeds. Let stand for 5 minutes. Bake for
25-30 minutes at 325 degrees. Store in refrigerator.

Nancy Cobb
Calvin, '64 BS ChE, '65 MS ChE, and '67 PhD ChE
OGS

Poppy Seed Cheese Loaf
1 loaf day-old French bread
114 cup oleo
I medium onion, minced

2 Tbsp. poppy seed
1/4 cup prepared mustard
1 to 2 pkgs. Swiss processed cheese

Trim crusts from bread. Start at end of loaf about halfway down and
make a series of diagonal cuts about one inch apart, cutting almost
through the loaf. Mix oleo, onion, poppy seed and mustard. Spread all
but two tablespoons of mixture between cuts. Slice cheese and fill cuts.
Spread outside of loaf with remaining mixture. Press loaf together,
wrap in foil and refrigerate. When ready to serve place loaf in oven 30
minutes at 375 degrees or until cheese is melted.

Louise Lyon
Friend of UMR
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Rhubarb Bread
2 3/4 cup all-purpose flour
1 1/2 cups packed brown sugar
1 tsp. baking soda
1 tsp. salt
1 egg
1 cup buttermilk

1/2 cup cooking oil

1 tsp. vanilla
1 cup finely chopped fresh or
frozen rhubarb, thawed and
drained
2 Tbsp. flour
butter or margarine
granulated sugar

Grease four 6 x 3 x 2 loaf pans, three 7 1/2 x 3 1/2 x 2 loaf pans or
two 8 x 4 x 2 loaf pans; set aside. In large mixing bowl, stir together
the 2 3/4 cups flour, brown sugar, baking soda, and salt. In mixing
bowl combine egg, buttermilk, cooking oil and vanilla. Stir into dry
ingredients; mix well. Toss rhubarb with the 2 Tbsp. flour; fold
rhubarb into batter. Pour batter into prepared pans. Dot each loaf with
2 to 3 tsp. butter or margarine and sprinkle each with 2 or 3 tsp.
granulated sugar. Bake in a 350 degree oven till a wooden pick inserted
near the center comes out clean. Bake the 6 x 3 x 2 loaves about 40
minutes; bake the 7 1/2 x 3 1/2 x 2 loaves about 45 minutes; or bake
the 8 x 4 x 2 loaves about 55 minutes. Cool in pans 10 minutes.
Remove from. pans; cool thoroughly on wire rack. Serve warm or cool.
Makes 2 to 4 loaves.
Cheryl Goltz
Friend of UMR
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Norwegian ]ulekake for Bread Machine
1 cup milk (or use 1 cup water
and 2 Tbsp. powdered milk.)
1 large egg, lightly beaten
3 cups bread flour
1I 4 cup sugar
4 Tbsp. butter

1 tsp. ground cardamom (freshly
ground is best)
1 tsp. salt
2 1/2 tsp. bread machine yeast
(or quick rising)

Place these ingredients in the bread machine according to your
machine's instructions. Use raisin bread cycle.
Dust lightly with flour:
2/3 cup raisins
1 Tbsp. chopped almonds

2/3 cup candied cherries

At the beep (half way through kneading) add the floured raisins,
cherries and almonds. Bread may be glazed when still warm.
Traditionally served for Christmas breakfast.

Elizabeth Schmitt, Coterie
john, Physics Faculty

Banana Bread
2
4
1
2
3

cups sugar
eggs
cup margarine
tsp. vanilla
cups flour

2 tsp. baking soda
1 tsp. salt
2 cups mashed bananas
1 cup sour cream

Cream together first 4 ingredients, then add dry ingredients. Next add
the bananas and sour cream. Bake at 350 degrees for about one hour.
Test it with a toothpick. Makes 2 loaves.

Helen Hoertel, Student Health Services Staff
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Old Fashioned Banana Bread
112 cup shortening
1 cup sugar
2 eggs
2 cups flour
1 tsp. soda

13 bananas mashed
114 cup nuts, chopped
114 cup cherries, halved
114 cup chocolate chips

Cream shortening and sugar. Add eggs and mix well. Sift flour and
measure. Add soda and sift together. Add to mixture. Stir in bananas,
add nuts, cherries and chips. Bake in greased loaf pan at 350 degrees
for 45 min.

Lisa Madison Hickman, '96 EMgt
Lewis, '96 CSci

Brazil Nut Bread
2 cups all purpose flour
2 cups sugar
1 112 tsp. salt
1 1/2 tsp. baking powder
2 lbs. chopped dates
7 eggs, beaten well

2 lbs. (about 3 112 cups)
English walnuts
1 lb. brazil nuts
1 (8 oz.) jar marchino
cherries, drained
1 1/2 tsp. vanilla

Sift together flour, sugar, salt and baking powder. Add dates, walnuts,
brazil nuts and cherries. Stir to coat. Add beaten eggs and vanilla. Stir
to mix well...this will take some "muscle power." Grease loaf
pans .... put liner of wax paper on bottom of pans. Spoon batter into
loaf pans. Bake 1 hour at 325 degrees. Makes 4-5 regular sized loaves.
Can be made in smaller pans, it bakes better and a bit faster. This will
slice well with very little defrosting if you freeze the extra.

Dottye Wolf, Coterie
*Bob '51 BS ME, '5 2 MS ME, MetE Emeritus Faculty
OGS
Sons, David Winter '79 BS CE and Benjamin Winter BS MetE '81
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Sheepherder's Bread
3 cup very hot tap water
2 pkg. active dry yeast
1/2 cup butter, margarine or
shortening

about 9 cups flour
1/2 cup sugar
salad oil
2 1/2 tsp. salt

You will need a 10 inch cast-iron Dutch oven or cast aluminum Dutch
over for baking. In a bowl, combine the hot water, butter, sugar and
salt. Stir until butter melts; let cool to warm(110-115 degrees). Stir in
yeast. Cover and set in a warm place until bubbly, about 15 minutes.
Add 5 cups of the flour and beat with a heavy-duty mixer or wooden
spoon to form a thick batter. With a spoon, stir in enough of the
remaining flour (about 3 112 cups) to form a stiff dough. Turn dough
out onto a floured board and knead until smooth, about 10 minutes ,
adding flour as needed to prevent sticking. Turn dough over in a
greased bowl. Cover and let rise in a warm place until doubled, about 1
1/2 hours. Punch dough down and knead on a floured board to form a
smooth ball. Cut a circle of foil to cover the bottom of the Dutch
oven. Grease the inside of the Dutch oven and underside of the lid
with salad oil. Place dough in the Dutch oven and cover with the lid.
Let rise in a warm place until dough pushes up the lid by about 1/2
inch, about 1 hour(watch closely). Bake, covered with lid, in a 375
degree oven for 12 minutes. Remove lid and bake for another 30-35
minutes, or until loaf is golden brown and sounds hollow when
tapped. Remove from oven and turn loaf out.
Makes one very large loafl

Mr. and Mrs. H. Dennis Haubein, '66 BS ME
OGS
This recipe was given to us several years ago by my brother, Wendell
Haubein, who is also a UMR graduate.
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Pineapple Nut Bread
2 tsp. baking powder
1/2 tsp. salt
1I 4 tsp. baking soda
9 oz. ( 1 cup) crushed
pineapple, undrained

3 Tbsp. soft butter
3/4 cup sugar
2 eggs
3/4 cup chopped walnuts
1-3/4 cups sifted flour

Topping
2 Tbsp. sugar mixed with 112 tsp. cinnamon
Cream butter and sugar. Beat in eggs, one at a time. Add nuts. Sift
together flour, baking powder, salt and baking soda. Stir in half of
flour mixture (don't beat) until moist and fairly smooth. Stir in
pineapple, then rest of flour. Spoon into greased 9x5x3 inch pan.
Sprinkle with topping. Bake at 350 degrees for 60 to 70 minutes or
until toothpick comes out clean. Turn onto rack to cool. Makes I loaf.

Ginny Capone
Don, '58 BS ME, '8 9 ProfME
OGS

UMR MORSELS
Have you tried UMR's web site?
Give it a go!!!

www.umr.edu
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Sourdough starter
1 pkg. active dry yeast
1 cup warm water (11 0 degrees)
2 cups all-purpose flour

1 ( 12 oz) can Coors beer
1 Tbsp. sugar

Soften yeast in warm water. Stir in flour, Coors and sugar. Beat till
smooth. Place in a wide-mouth jar. Cover loosely with cheesecloth; let
stand at room temperature 5 to 10 days, stirring 2 to 3 times a day.
Mixture will foam and bubble. (Time required to ferment depends on
room temperature; if room is warm, let stand a shorter time than if
room is cool.) Cover loosely and refrigerate till ready to use.
To keep starter going: For each 1 cup starter used, add 3/4 cup
water, 3/4 cup all-purpose flour, and 1 tsp. sugar to remainder. Let
stand at room temperature till bubbly, at least a day. Cover loosely and
refrigerate for later use. If not used within 10 days, add 1 tsp. sugar.
Repeat adding sugar every 10 days.
The finest contribution a cook on the old trail could make was his
sourdough because it provided his rolling camp with fresh, tasty bread
daily. Flour and warm water with a little salt were mixed together and
placed in a keg, which was then covered and put in a warm place to
ferment for a day or two. Each day the keg was placed in the sun and
each night it was wrapped in a blanket to keep the starter warm.
Cowboys could usually tell when the cook had made fresh bread: His
hands were clean from kneading the dough.

Fred Voss
Kathy, Coterie
Friends of UMR
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Sourdough French Bread
1 pkg. active dry yeast
1 (12oz.) can Coors beer,
warmed to 110 degrees
5 to 5 1/2 cups all-purpose flour
1 cup Coors sourdough starter (at
room temperature)

2 tsp. salt
3 Tbsp. sugar
2 Tbsp. butter, or margarine
softened
1/2 tsp. baking soda
yellow cornmeal

Soften yeast in warm Coors. Blend in 2 cups of the flour, the
sourdough starter, sugar, butter and salt. Combine 1 cup of the flour
and the soda; stir into flour-yeast mixture. Stir in as much of the
remaining flour as you can with a spoon. Knead in enough remaining
flour to make a moderately stiff dough that is smooth and elastic (5 to
8 minutes total). Place in greased bowl; turn once. Cover; let rise till
double, 1 to 1 1/2 hours. Punch down; divide in half. Cover; let rest
10 minutes. Shape into 2 oblong or round loaves. Place on greased
baking sheet sprinkled with cornmeal. Cover; let rise till almost
double, about 1 hour. Brush with a little water. Make diagonal slashes
across tops. Bake at 375 degrees for 30 to 35 minutes. Makes 2 loaves.

Kathy Voss, Coterie
Fred
Friends of UMR

HISTORICAL
MORSELS
UMR has 16 NCAA Division II sports, two radio
stations, 19 intramural sports, 9 instrumental
groups, 4 vocal groups, drama, and over 200
student organizations.
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jalapeno-Cheese Corn Bread
from Cha Cha Cha Restaurant, San Francisco
2 cups cornmeal
1 1/3 cups unbleached
all-purpose flour
2 1/2 Tbsp. baking powder
1/3 tsp. salt
3/4-to-1 cup (3 to 4 oz.)
shredded monterey jack cheese
3 eggs, beaten
3/4 cup unpacked brown sugar
2 cups sour cream

2/3 cup ( 1 1/3 sticks) unsalted
butter (room temperature)
2 Tbsp. olive oil
2 cups fresh or frozen corn kernels
(about 4 ears)
2 jalapeno chilies, seeded and
minced
1/2 large red bell pepper, seeded,
deveined, and finely diced
114 cup honey

Preheat oven to 350 degrees. In medium bowl, combine cornmeal,
flour, baking powder, salt, and cheese. In large bowl, combine eggs,
then add the sugar and butter, then sour cream, olive oil, corn kernels,
jalapenos and bell pepper. Add cornmeal mixture to egg mixture and
stir until just blended.
Pour into 9 x 13 pan (baking dish) and bake 45-50 minutes, or until
toothpick inserted in middle comes out clean. Remove from oven and
immediately drizzle honey over the bread. Gently spread the honey
over the bread. Serves 8-10
Becky Van Matre
*Gene, Center for Personal and Professional Development Staff
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Broccoli Corn Bread
2 small boxes Jiffy cornbread mix
(do not substitute)
1 pkg. chopped frozen broccoli
(uncooked, thawed and
drained well)

12 oz. cottage cheese
1 medium onion , chopped fine
3 eggs
1 112 sticks margarine, melted until
hot and bubbly

Mix all ingredients until just moist. Do not over mix. Pour into hot
13 x 9 pan and bake at 37 5 degrees for 35 to 4 5 minutes.

Susan Betz
Raymond, '66 BS CE
OGS

The Best Cornbread Ever
I egg
I 113 cups milk
114 cup vege table oil

2 cups self-rising co rnm eal mix
I (I 0 o z.) can white cream co rn
1 cup so ur cream

H eat ove n to 42 5 degrees. Grease a 9 inch iron skillet. In a large bowl ,
beat th e egg. Add milk, oil, sour cream , cream corn , and cornmeal; stir
until cornmeal is just damp ened. Pour batter into greased skill et. Bake
fo r 2 5 minutes, or until knife inserted in center comes out clean.

Cindi Vogt, Staff, School of Engineering
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Don and Retha Castleman
Donald L. Castleman has definitely
made his mark at UMR. The Rolla
banker is the chief benefactor for
one of UMR's newest buildings,
Castleman Hall, which houses
UMR's performing arts, alumni
relations and development programs.
He and his wife Retha also
have contributed to the
Casdeman/Foundation for
Chemical Research Distinguished
Professorship of Discovery, which
will bring a renowned professor to
UMR's chemistry department.
The Casdemans believe in giving back
to the community that has been so
good to them. "UMR has been a good
neighbor," Don says.
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Red Beet Salad

s

from Rolla sister city in Germany- Sondershausen
2 lbs. red beets
4 cups water
2 medium onions

Dressing:
6 Tbsp. sugar
3/4 cup red wine vinegar

1 bay leaf
1 tsp. caraway seeds
salt and pepper

1 1/2 cups water

Scrub beets, leave on 3 inches of stem, leave the roots on also and boil
with 4 cups of water 1 to 1 1/2 hours or 15 minutes with one cup of
water in the pressure cooker. Cool slightly, slip off skins, slice into 1
inch by 1I 4 inch slices. Layer in a pretty glass bowl with sliced onions,
add bay leaf and caraway seeds, salt and pepper to taste. Bring sugar,
water and vinegar to a full rolling boil, pour over beets, cool, cover and
refrigerate. Keeps well.
Sigrid Cronin, Coterie
Donald, MEAEEM Faculty
Below: Sigrid Cronin and Marilyn Greenway enjoy the
hospitality of the Sondershausen city officials.

Rolla ssister city . . . Sondershausen, Germany
Located 100 miles
from Poland,
Sondershausen is
in the process of
being completely
renovated. A
progressive and
enchanting region
whose hospitality
of is above
reproach.
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Potato Salad
from Rolla 's sister city in Germany- Sondershausen
3 lbs. white or red potatoes
1/2 tsp. caraway seeds
1 onion, finely diced
2 dill pickles, diced
1-2 tart apples, diced
3 green onions, sliced fine
1 /2 cup chopped parsley
2 Tbsp. chopped dill or 1 Tbsp.
dried dill weed

1/4 cup broth or water
2 Tbsp. salad oil
2 Tbsp. vinegar
1 Tbsp. Dijon mustard
1 Tbsp. sugar
salt and pepper to taste
2 Tbsp. mayonnaise
more parsley for decoration

Boil the potatoes in their jackets with caraway seeds until done, discard
water, peel and slice potatoes. Put into china or glass bowl, add onions,
pickles, apples, green onions. In a small bowl stir parsley, dill, broth,
oil, vinegar, mustard, sugar, salt and pepper together and mix gently
into the other ingredients. Cover and refrigerate overnight. Before
serving at nearly room temperature stir in mayonnaise and decorate
with parsley.
Sigrid Cronin, Coterie
Donald, MEAEEM Faculty

Hot Potato Salad
3 medium potatoes (or instant
mashed potatoes for G)
1 egg
1 Tbsp. mustard
1/2 small onion, chopped

1 1/2 Tbsp. mayonnaise
or salad dressing
1 Tbsp. vinegar
2 Tbsp. butter or margarine
salt to taste

Peel and boil the potatoes until done, then mash. While mixture is still
hot, stir in the butter, egg and onion. Then add the remaining
ingredients. Mix well and serve while hot. This recipe was given to me
by my mother-in-law, and is a favorite of my husband

Carol Bennett
Friend of UMR
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Danish Cucumber Salad
7 cups sliced cucumbers
1 cup green pepper rings
1 cup sweet onion rings
2 cups sugar

1 cup vinegar
2 Tbsp. salt
1 Tbsp. celery seed

Heat above and dissolve sugar, can be kept in closed jar until ready
to use.
Cindy Tang, '85 Econ, '94 Prof Econ, Coterie
Board ofTrustees

OGS

Simple Tomato Salad
Slice fresh tomatoes and layer in a bowl. Place thinly sliced red onions
over tomatoes. Sprinkle fresh, chopped basil leaf over this. Cover with
red wine and vinegar salad dressing. Let set 30 minutes. Before serving,
sprinkle with feta or blue cheese.
Collene Nelson
Le and Dudley Thompson's Daughter

HISTORICAL MORSELS
Beginning in 1914 students who participated in
intercollegiate athletics could earn sweaters . Money
came from an event called Sweater Day. In 1917
the Johnson Brothers, owners of a local pool hall
and bowling alley, turned their establishment
over to the students for a day. Classes were
dismissed and the Miner urged everyone to
participate. For the first time every M man got
his sweater!
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Rich And Charlie's Salad
Dressing
3/4 cup olive oil
112 cup red wine vinegar
2 cloves garlic, minced
113 small red onion, grated
Salad
1 medium head lettuce
1 average head romaine
1 cup hearts of palm, sliced
1 medium red onion sliced thin

1 can (4 oz.) pimento, chopped
1 tsp. salt
1 tsp. black pepper

1 cup canned artichoke hearts,

drained and sliced
1/2 to 3/4 cup grated Parmesan
cheese

Mix all ingredients for dressing together in a jar. Make several hours in
advance so flavors can blend. May make and hold for 6 weeks. To
make salad, tear head lettuce and romaine into a bowl. Add hearts of
palm, artichokes and red onion. Sprinkle with Parmesan cheese, pour
dressing over all and toss thoroughly. Chill at least 15 to 20 minutes
before serving. Serve on chilled salad plates.

Kathy Voss, Coterie
Fred, Friend of UMR
Kristina Madison
Don and Lina Madison's Daughter
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Colorado Pine Nut Salad
114 cup pine nuts
2 cloves garlic
1 cup water
114 tsp. salt
1 tsp. Dijon mustard
2 Tbsp. white wine vinegar
1/2 cup virgin olive oil

1 large head romaine lettuce,
torn into pieces
freshly ground black pepper
to taste
1/4 cup coarsely shredded
Parmesan cheese

Toast pine nuts under broiler until golden brown; watch carefully. Set
aside. In small saucepan, boil garlic in water for 10 minutes; drain. In
large salad bowl, mash garlic and salt to a paste. Whisk in mustard and
vinegar. Add oil in a stream, whisking dressing until oil is emulsified.
Add romaine; toss well and season with pepper. Sprinkle Parmesan and
pine nuts over salad and serve. Cool, crisp and green, an excellent yeararound salad. Pine nuts are also sold under the name pinon nuts.
6 servings
Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement

OG5'

Gloria 's Glorious Salad
Shake together:
2 cups sugar
2 Tbsp. sesame seeds

4 tsp. paprika
1 Tbsp. poppy seeds

4 cup cider vinegar
4 cup white wine

2 tsp. minced onion

vmegar

Top with:
3/4 cup almonds (sauteed in 2 Tbsp. butter) OR 3/4 cup pinenuts
(toasted at 350° for 10 min.)
1 pint sliced strawberries
4 lb. feta cheese, crumbled
Add 2 cups oil (vegetable and a little olive oil) and refrigerate. Serve
over spinach, romaine and/or leaf lettuce. Toss and serve.
Ouida Steinkamp
Bill, '64 BS CerE, '66 MS CerE
Son, Brad '90
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Green Salad With Raspberry Vinaigrette
114 cup raspberry vinegar
2 Tbsp. honey
1/2 tsp. sugar
114 tsp. fresh lemon juice

1/4 tsp. salt
114 cup vegetable oil
1I 4 cup olive oil

Combine all dressing ingredients in small bowl; mix well.

SALAD
4 to 5 cups torn mixed greens
l/2 pint fresh raspberries
1 medium green onion sliced
l/2 cup chopped pecans
Combine all salad ingredients in large bowl; gently toss with dressing.
Yield 6 to 8 servings A festive red and green salad, perfect during the
holidays!
Nancy Schnoebelen
Paul, '77 BS CE

OGS

Crunchy Romaine Toss
1 pkg. Ramen soup noodles, broken
1 head romaine lettuce, chopped
4 Tbsp. unsalted butter (I use margarine)

1 cup walnuts
broccoli
4 green onion

Sweet and Sour Dressing (1/2 of this recipe is plenty of dressing)
1 cup vegetable oil
1 cup sugar
1/2 cup red wine vinegar

3 tsp. soy sauce
salt and pepper to taste

Brown walnuts and noodles in the butter. Cool on paper towel.
Combine with broccoli and romaine lettuce. Make dressing and pour
over lettuce mixture just before serving.
Karen Bowie
fames, '73 CE
The Chancellor's Table 1999 - - - - - - - --
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Company Salad
with Raspberry Vinaigrette
1 head bibb lettuce, torn into bite-size pieces
1/2 lb. fresh spinach, torn into bite-size pieces
2 oranges, peeled and sectioned
2 red delicious apples, unpeeled and thinly sliced
1 kiwi fruit, thinly sliced (or pomegranate)
1/2 cup coarsely chopped walnuts, toasted
Raspberry Vinaigrette

Combine first 6 ingredients; toss with Raspberry Vinaigrette. Yield: 8
servings.
Raspberry Vinaigrette:
1/2 cup vegetable oil
1/4 cup raspberry vinegar
1 Tbsp. honey

1/2 tsp. grated orange rind
1/4 tsp. salt
1/8 tsp. pepper

Combine all ingredients in a jar; cover tightly, and shake vigorously.
Chill thoroughly. Yield: 3/4 cup.
Lynn Grannemann, Coterie
Neal, '61 BS Chern
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Poppy Seed Salad
6 cups salad greens (red leaf, Boston, spinach)
Choose one of the following nut-cheese-fruit combinations:
or
1 cup pecans

1 cup Brie, cubed
1 cup raspberries

1 cup cashews
1 cup Swiss cheese,
cubed
1 cup strawberries

or
1 cup walnuts
1 cup Havarti cheese
1 cup red apples,

cubed

Dressing:
1 cup salad oil
1/2 cup sugar
1/3 cup white wine vinegar

dash salt
1 tsp. onion powder
2 Tbsp. poppy seeds

Wash and tear lettuces. Choose one of the nut-cheese-fruit
combination. Add to salad greens. Mix dressing ingredients with whisk
or blender. Toss salad ingredients with dressing. Makes 6 servings

Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement
OGS

Unusual Lettuce Salad
1 head lettuce
1 bunch green onions
1 head cauliflower
1 pkg. peas, frozen

4 slices of cooked bacon, diced
1 pkg. Hidden Valley Recipe
Dressing
1 pint Hellman's Real Mayonnaise

Into a large bowl break lettuce, then add green onions, and cauliflower.
Top this with peas and bacon. Sprinkle with package of dressing, then
spread mayonnaise on top of everything. Cover bowl and refrigerate
overnight. Toss just before serving.

Donna Young, Chancellor's Office Staff
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Mediterranean Couscous Salad
1 cup original plain couscous
1/4 cup lemon juice
114 cup extra virgin olive oil
2 large tomatoes, chopped
113 cup sliced green onions
1 medium zucchini, cut in half

lengthwise and sliced into 114
inch pieces
1/2 cup loosely packed, shredded,
fresh basil leaves
1 pkg. (4 oz.) crumbled feta cheese

Boil 1 1/2 cups water in medium saucepan. Stir in couscous; cover.
Remove from heat; let stand 5 minutes. Fluff couscous with fork; cool
uncovered 10 minutes. Stir in remaining ingredients except cheese.
Refrigerate 4 hours or overnight. Add cheese before serving. Serve on
lettuce-lined plate or as filling for pita bread. Makes 6 servings.

Becky van Matre
*Gene, Center for Personal and Professional Development Staff

vegetable Salad
1/2 pkg. fresh spinach
3 boiled eggs, sliced
8 pieces bacon, cooked and
crumbled
1/2 head lettuce, torn

1 small red onion, cut in rings
1/2 pkg. frozen green peas
salt and pepper
1/8 cup grated cheese
1 cup mayonnaise

Layer above ingredients as listed in a glass salad bowl. Toss just before
servmg.
Kitty Sutherland
Graham '64 BS CE, '66 MS CE, '98 ProfCE
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Asparagus Salad
112 cup sugar
2 cups water
112 cup white wine vinegar
1 large pkg. lemon gelatin
1 cup cold water

1 can asparagus spears
1 Tbsp. onion, grated
1 (4 oz.) chopped pimento
1 cup celery, chopped

Combine sugar, water, white wine vinegar. Boil 5 minutes. Add lemon
gelatin, stir until dissolved. Add cold water, asparagus spears, grated
onion, pimento, chopped celery. Pour into mold. Chill until set.

Grace Prange
*Herbert, '38 BS CE

OGS

Greek Green Bean Salad
Dressing
1/3 cup olive oil
1/2 cup chopped mint (this does
use a lot of mint- add to tasteI don't use quite this much)

114
3/4
1/2
114

cup
tsp.
tsp.
tsp.

white vinegar
salt
minced garlic
pepper

Salad
1 cup feta cheese crumbled
1 cup chopped red onion
1 cup toasted nuts (optional)

1/2 lb. fresh green beans
(blanched)

Mix together - easy as can be

Darlene Ramsay '84 BS MetE
Christopher, '84 BS MetE, MetE Faculty
OGS
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"Tangy" Green Bean Salad
2 (16 oz.) cans green beans,
drained
1I 4 cup thinly sliced onion
1 Tbsp. vinegar
1 Tbsp. oil
112 tsp. salt

112 cup
114 cup
1/2 tsp.
2 Tbsp.
1/8 tsp.
Minced

sour cream
mayonnaise
lemon juice
horseradish
dry mustard
garlic to taste

Combine beans, onion, vinegar, oil and salt in bowl; toss gently.
Marinate in refrigerator for 1 hour. Drain well.
Combine sour cream, mayonnaise, lemon juice, horseradish, and dry
mustard in small bowl; mix well. Add to salad; mix gently. Serve on
lettuce-lined salad plates. Sprinkle with garlic. Garnish with onion
croutons. Makes 6 servings.

Rick Eissinger
Friend of UMR

Cold Green Beans in Mustard Dressing
2 lbs. green beans, or 1 lb.
2 Tbsp. capers
wax beans and 1 lb. green
2 1/2 tsp. sugar
(fresh, frozen, or canned may be 3 Tbsp. white vinegar
used--canned is fine)
1 tsp. salt
1/2 cup salad oil
114 tsp. pepper
2 Tbsp. prepared mustard

If using fresh beans, trim the ends and if the beans are very long, cut in
half. Cook until just tender-crisp. Drain. Prepare frozen beans as usual;
if canned beans are used, they can be used as is, after draining. Place
the beans in a flat-bottomed dish. Mix all the remaining ingredients
and add to the beans, mixing well. Cover and refrigerate at least 2
hours or overnight. Add pimiento strips for color before serving.
Serves 8.

Chili Allen
john, '42 BS GGph, '47 BS MinE
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Sally's Spinach Salad
1 lb. fresh spinach
4 hard cooked eggs
7-8 chopped green onions
8 slices crisp cooked bacon,
crumpled

1/2 cup salad or olive oil
1/4 cup vinegar
salt and pepper
garlic powder
3 Tbsp. fresh lemon juice

Serves 6-8.
Nancy Mackaman, Coterie,
*Frank, Alumni Office

Spinach Salad
Mix:

1-2 bags of cleaned and
deveined spinach
1 can drained bean sprouts

1 can drained water chestnuts
6 slices cooked bacon
4 hard boiled and sliced eggs

The secret to this salad is in the dressing. Put the following in a
blender. (Don't look at it.)
114 tsp. salt
114 cup vinegar
3/4 cup sugar
1 cup oil

1 small onion
3 Tbsp. Worcestershire sauce
1/3 cup Ketchup

Blend until smooth
Susan Petry, Coterie, Math Faculty
Tom, CE Faculty
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Spinach Rice Salad
1 (6 oz.) pkg. long grain and wild rice mix
1 (6 oz.) pkg. Italian salad dressing mix
1 1/2 Tbsp. soy sauce
2 Tbsp. granulated sugar
1 cup sliced celery
1/2 cup sliced green onions (with green tops)
1/2 cup crumbled crisply cooked bacon (about 7 to 8 slices)
1/2 lb. fresh spinach, washed and torn in l-inch pieces
Prepare long grain and wild rice according to package directions;
refrigerate. Prepare salad dressing according to package directions;
refrigerate. (These steps can be done the day before.) Add soy sauce
and sugar to prepared Italian dressing; shake to mix thoroughly. In
large mixing bowl, combine chilled rice, celery, green onions, bacon,
spinach and half of dressing. Refrigerate remaining dressing for other
use. Serve salad immediately, or cover and refrigerate salad for 2 to 3
days. Yield: 6 to 10 servings
jacqueline Bishop
Daughter, Sara Bishop Stearns, '87 EMgt

Apple-Spinach Salad
10 oz. pkg fresh spinach, torn
2 Granny Smith apples chopped

1/2 cup cashews
114 cup golden raisins
114 cup sugar

1/4
114
1/4
114

cup
cup
tsp.
tsp.

apple cider vinegar
vegetable oil
garlic salt
celery salt

Combine first 4 ingredients. Combine sugar and next 4 ingredients in
a jar, cover and shake vigorously. Pour over spinach mixture and toss
gently. Yields 6 servings. Dressing may be chilled up to 1 day; shake
well before serving.
Dorcas Park, Coterie
john T Park, Chancellor
OGS
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Broccoli Salad
2 bunches fresh broccoli (cut in bite

size pieces)
1 lb. bacon, cooked and crumbled

5 Tbsp. cider

1 cup mayonnaise

1/2 cup sugar
1 cup raisins
3/4 cup pecans

Heat sugar and vinegar until sugar dissolves, add mayonnaise, stir, add
raisins, nuts and broccoli. Mix, serve cold with bacon on top.

Gregory Bast, '94 BA History
Alberta Rezek
Son, Lane, Student
Ms. Rezek uses sunflower seeds instead ofpecans.
Millie Dampf
Don, '50 BS PetE
The Dampf's add 1 cup ofgrapes (halved), 1/2 cup chopped red onion,
and substitutes sunflower seeds for the pecans.

Broccoli/Cauliflower Salad
1 bunch broccoli
1/2 ccup red onion, diced

1 head cauliflower
1 1/2 cup mayonnaise

1 lb. bacon
5 Tbsp. vinegar
114 cup shredded cheddar cheese
1/2 cup sugar

Fry the bacon. Drain and let cool. Crumble bacon. Cut broccoli and
cauliflower into small pieces. Add broccoli, cauliflower, bacon, red
onion and shredded cheddar cheese in bowl and mix. Mix together
mayonnaise, vinegar and sugar. Add this to the broccoli, cauliflower,
bacon, onion and cheese and mix well. Refrigerate and serve when
ready.
Nancy Uri
Former UMR Staff
judy Ryce
Friend of UMR
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Teresa's Salad Marinated
1 1/2 cup vegetable oil
1 cup cider vinegar
1 Tbsp. sugar
2-3 tsp. dried whole dill weed
1 tsp. salt
1 tsp. pepper

1 lb. broccoli (heads only)
1 head cauliflower, cut in small
p1eces
5 yellow squash, thinly sliced
5 medium carrots, cut in strips
6 medium size fresh mushrooms

Combine first 7 ingredients in a jar. Cover tight and shake vigorously.
Trim and wash vegetables then set aside. In a large bowl combine
vegetables. Pour dressing over vegetables, toss gently. Cover and
refrigerate for 24 hours.
Yield 10 - 12 servings.
Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 Ph.D. ChE
OGS

Dutch Cauliflower Slaw
1 small head cauliflower
4 bacon slices
114 cup salad oil
1/4 cup cider vinegar

1 1/2 tsp. salt
1 tsp. sugar
1I 4 to 1/2 tsp. paprika

Trim and core cauliflower, then slice it very thin. Saute bacon until
crisp. Drain, saving drippings, and crumble. To the bacon drippings
add the salad oil, vinegar, salt, sugar, and paprika. Pour over
cauliflower. Refrigerate at least 3 hours, tossing often. (Overnight is
better.) Add crumbled bacon just before serving.

Elizabeth Schmitt, Coterie
john, Physics Faculty
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Texas Panhandle Salad
Part 1: Chop finely and combine:
1 head of cabbage
8 to 10 green onion
1 bell pepper
Part 2: Crunchy part:
3 or 4 Tbsp. butter in a large skillet and sizzle
2 pkg. oriental flavor Ramen noodles, broken up in small pieces
2/3 cup slivered almonds
1/2 cup sesame seeds
Stir until golden. Remove from heat and add the Ramen noodle
seasoning packets
Part 3: Dressing:
1/3 cup red wine vinegar
1/2 cup salad oil
113 cup sugar
2 tsp. salt
1 tsp. pepper

Just before time to serve, mix the three parts together. Very good,
unusual flavor which is usually a hit with men!
fane Mitchell
Bob, Dean, School ofEngineering
OGS
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Chinese Cabbage Salad
Part I
1 bunch green onions chopped
1/2 bunch chopped cilantro
1 head Chinese cabbage
1 pkg. Ramen chicken noodle soup
1/2 cup slivered almonds toasted
Part II - Dressing
Chicken soup mix from inside
the Ramen Noodles package
1 tsp. sugar
1/2 cup olive oil
3 Tbsp. vinegar
Thinly slice the Chinese cabbage head, mix with 1\2 bunch of cilantro
and almonds. Break up in package the Ramen noodles by squeezing in
hand and add to the above. Add chopped onions.
Mix the Ramen chicken mix with
1 tsp. sugar
3 Tbsp. vinegar
1\2 cup olive oil
Pour over the above. It's good and different..

Mary Anderson Roth band
Paul, '43 BS ChernE
OGS
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Polish Cole Slaw
1 head of cabbage, shredded
2-3 carrots, shredded
1 green pepper, diced

1 small onion, diced
1 cup sugar

Note: I have used prepkg.d slaw mixture. Use approximately 2 pkg.,
and add carrots, green pepper, etc. If there is purple cabbage in the
mix, it will turn a pink color when dressing is mixed. Combine first 4
ingredients. Cover with sugar.
Dressing:
3/4 cup oil
1 cup white vinegar
1 tsp. dry mustard
1 tsp. celery seed

1 tsp. salt or to taste
1 tsp. sugar
1I 4 tsp. garlic powder

Heat dressing over medium heat. Bring to boil. Pour over slaw. Let
stand for 1 hour without stirring. Then stir, cover and refrigerate.
Keeps well.
Dana Ward, MD, '80 BS LSci

HISTORICAL MORSELS
In 1933, food clubs became the place to eat. Early
names were Prospectors and the Grubstakers. The
Engineers, Shamrock and Tech Clubs came along
in 1937 and 1940. Now the students have many
choices of cafeterias and 24-hour service at quick
snacks and foods and meal tickets can even be
redeemed at several fast food restaurants in
town .

The Chancellor's Table 1 9 9 9 - - - - - - - - - - - - - - - - - 7-18

s

A

L

A

D

s

Colorful Crispy Coleslaw
1 small cabbage (about 1 1/2 lb.),
shredded
1 medium onion, chopped
1 carrot, scraped and shredded
1 small green pepper, chopped
1 small red pepper, chopped
1 small yellow pepper, chopped

1 cup sugar
112 cup plus 2 Tbsp. vinegar
112 cup vegetable oil
1 tsp. salt
1/4 tsp. ground white pepper
1 tsp. celery seed
1/4 tsp. mustard seed

Combine first 7 ingredients in a large bowl; stir well. Cover and chill 2
hours. Combine vinegar, oil, salt, pepper, celery seeds, and mustard
seeds in a saucepan; bring to a boil, stirring until salt dissolves. Pour
vinegar mixture over cabbage mixture; toss gently. Cover and chill at
least 2 hours. Serve with a slotted spoon. Coleslaw will keep in the
refrigerator several days. Serves 6-8
Nancy Strassner
Keith, '79 BS Chern

Fruit Salad
1 can pineapple with juice
1 can drained mandarin oranges
2 bananas sliced

2 apples diced
1 pkg. sugar-free instant
vanilla pudding

Mix together the above ingredients in large mixing bowl. Chill or serve
immediately. (This fruit salad is good for diabetics.)
joyce Fiebelman, Coterie
Harold, '66 BS CE
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Holiday Salad
1 pkg. cranberries
1/2 cup sugar
Grind and set overnight. Drain for 2 hours
1 (No. 2) can chunk pineapple
1 cup pecans (chopped)
2 cups grapes (seeded)
1 (12 oz.) Cool Whip
Mix fruit and nuts. Toss with Cool Whip immediately before serving.

Melba Read, Student Health Services Staff

Spiced Peach Salad
1 cup sliced canned peaches
3/4 cup peach juice
114 cup vinegar
12 whole cloves

1/2 cup sugar
1 small stick of cinnamon
1 pkg. orange Jello

Bring peach juice and seasonings to a boiling point. Add peaches and
simmer 10 minutes. Remove spices and peaches. Add enough water to
make 2 cups liquid, dissolve orange Jello in the boiling liquid and add
peaches. Pour into mold and let set. Unmold on lettuce leaves.

janice Haydon
jack, '58 BS CE, '85 Prof CE
OGS

Fruit Salad
1 pkg. tapioca vanilla pudding (3
Tbsp. tapioca)
1 pkg. vanilla pudding
2 (13 oz.) cans pineapple tidbits

2 (11 oz.) cans mandarin oranges
maraschino cherries
bananas

Drain pineapple to make enough juice for 2 1/2 cups. Add water to
make correct amount. Add the two pkg. of pudding and boil until
thick. Add fruit (except bananas) add bananas before serving. Chill.

Cindy Tang, '85 Econ, '94 ProfEcon, Coterie
Board ofTrustees

OGS
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Mandarin Orange and Pecan Salad
2 cups Romaine lettuce, torn

1/2 cup toasted pecan halves or

2 cups head lettuce, torn
11 oz. can mandarin oranges,

pieces
3 small green onions, chopped
1/2 cup chopped celery

drained
DRESSING
1I 4 cup wine vinegar
2 Tbsp. sugar
2 Tbsp. salad oil
112 tsp. salt

2 Tbsp. olive oil
dash of black pepper
dash of hot pepper sauce

Using a whisk, or by shaking in a jar, combine dressing ingredients
thoroughly. Combine the lettuce, celery and green onions. Right before
serving, toss the lettuce mixture with the proper amount of dressing to
coat. Add the oranges and pecans and lightly toss.

Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS

Company Fruit Salad
4 medium golden delicious

1 (20 oz.) can pineapple
apples, sliced
chunks, drained
4 medium red delicious
1 ( 11 oz.) can mandarin
apples, sliced
oranges, drained
2 cups seedless green grapes, halved 1/2 cup coconut
2 cups seedless red grapes, halved
1 cup chopped walnuts
2 bananas sliced

Dressing:
1 (3 oz.) pkg. cream cheese softened

1/2 cup sour cream

1/2 cup mayonnaise
1/2 cup sugar

Combine all the fruit in a large bowl. In a mixing bowl, beat dressing
ingredients until smooth. Pour over fruit; toss gently to coat. Serve
immediately. Serves 16 to 20.

Kaye Steinmetz
Friend of UMR
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Creamy Orange Fluff
1 (8 oz.) can crushed
pineapple, undrained
1 (6 oz.) can frozen orange juice
concentrate, thawed

1 (6 oz.) pkg. orange gelatin
2 1/2 cups boiling water
2 ( 11 oz.) cans mandarin
oranges, drained

Topping:
1 (8 oz.) pkg. cream cheese,
softened
1 cup cold milk

1 (3.4 oz.) pkg. instant vanilla
pudding mix

In a bowl, dissolve gelatin in bowling water. Stir in oranges, pineapple,
and orange juice concentrate. Coat a 9 x 13 x 2 dish with nonstick
cooking spray; add gelatin mixture. Refrigerate until firm. In a mixing
bowl, beat cream cheese until light. Gradually add milk and pudding
mix; beat until smooth. Spread over orange layer. Chill until firm.
Yields 12-16 servings.
Debbie Bleckman
Bill, Director, University Police

Fruit Salad
1 large can peaches
1 pkg. vanilla instant pudding mix
1 can pineapple chunks
3 bananas, sliced

1 can mandarin oranges, drained
1 small jar Marachino cherries,

drained

Drain peaches, reserving juice. Mix reserved peach juice with pudding
mix in bowl until well blended. Set aside. Drain pineapple chunks,
reserving juice. Pour reserved pineapple juice over sliced bananas; stir
to coat. Add fruits to pudding mixture; mix well. Refrigerate until
thoroughly chilled. Makes 8 servings.
Carolyn Foster, Student Health Services Staff
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Traditional Holiday Salad
For salad mix equal portions (depending upon size of family) of:
chopped dates
miniature marshmallows or regular marshmallows cut in 1I 4
red grapes, halved and seeded
bananas (add at last minute)
For Dressing Mix
3/4 cup sugar
2 Tbsp. flour
1 tsp. dry mustard
Add 3/4 c. vinegar, stir and cook, slowly, stirring until mixture boils.
Add 2 beaten eggs. Cook until smooth. Remove from heat and add 1
Tbsp. butter. (this can be made several days in advance.)
When ready to serve, whip 8 oz. of heavy whipping cream, sweeten
slightly and add SOME of the dressing base (to taste) to sweetened
cream. Gently fold into salad ingredients.
This salad has been our Thanksgiving and Christmas salad for our
family for over 80 years, and is only served twice a year, thus making it
very special. If the mayonnaise base is made at Thanksgiving, it will
keep in a mason jar in refrigerator until Christmas. Enjoy.

judy Jepsen
Friend ofUMR
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Macaroni Salad
1 lb. macaroni, cooked shell
1 can Eagle Brand milk
2 green peppers, chopped
3/4 cup vinegar
1 onion, chopped
1 cup sugar
4 carrots, grated
salt to taste
2 cups Miracle Whip salad dressing
Combine macaroni and vegetables. Mix dressing ingredients and stir
into a macaroni mixture. Makes 4 quarts.

Betty Birkner, Physical Facilities Staff

Mediterranean Pasta Salad
2 lbs. wagon wheel pasta
vmegar
1 lb. feta cheese, crumbled
1 (6 oz.) can black olives, sliced
4 pints cherry tomatoes, cut in half
4 green peppers, cut into 114-inch strips
4 red peppers, cut into 114-inch strips

3 small cucumbers, sliced
2 (14 oz.) cans artichoke
hearts, quartered
2 lbs. salami, sliced
1 red onion, cut into slices
20 Greek olives, pitted
2 or 3 small zucchini, sliced

Dressing:
2 cups olive oil

2/3 cup red wine vinegar
5 cloves garlic, minced

1/2 tsp. oregano
1/2 tsp. salt

Blend dressing ingredients; chill. Cook pasta according to pkg.
directions; drain and sprinkle with 5 to 6 shakes of vinegar. Mix all
ingredients together with pasta and dressing. Makes 20 servings.

Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement

OGS
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Tortellini Salad
8 oz. cheese tortellini, cooked and drained 1 cup pineapple tidbits in
1 cup lean ham, cubed
own juice, drained
1 cup frozen baby peas, thawed
1 cup Kraft free ranch
2 Tbsp. red onion, chopped
salad dressing
1/2 cup green peppers, chopped
1 tsp. grated Swiss cheese

Mix all ingredients. Chill. Serve salad on lettuce lea£ Garnish top of
salad with grated Swiss cheese.
Makes 14 servings
Louise and Ted Smith
Friends of UMR

Tortellini-Broccoli Salad
1 (7 oz.) pkg. cheese-filled
tricolor torrellini
1 medium carrot, sliced (1/2 cup)

2 cups broccoli flowerets
2 green onions, sliced

balsamic vinaigrette

Cook and drain torrellini as directed on pkg.. Rinse with cold water
and drain. Prepare Balsamic Vinaigrette. Mix carrots, broccoli, onions,
and vinaigrette in a large bowl, add pasta and toss until evenly coated,
cover and refrigerate at least 1 hour to blend flavors.
Balsamic Vinaigrette
114 cup balsamic or cider vinegar
2 Tbsp. olive or vegetable oil
1 tsp. dried basil leaves

114 tsp. paprika
1/8 tsp. salt
1 clove garlic, crushed

Shake and refrigerate for 1 hour.
Virginia Brooks, Chancellor's Residence Staff
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Continental Salad
Dressing:
1 cup oil
1/3 cup sugar
1 tsp. salt
1 tsp. onion juice

1/4 cup vinegar
3/4 cup ketchup
1/2 tsp. pepper
1 tsp. lemon juice

Mix all and marinate 12 oz. (3 cups) spiral macaroni (cooked) in 1 cup
of the dressing overnight. Next day add:
3 stalks celery, chopped
1 can crabmeat, drained
2 Tbsp. vinegar
1 Tbsp. parsley, chopped

1 green pepper, chopped
1 can shrimp, drained
1 Tbsp. sugar

2/3 cup mayonnaise

Add all to macaroni and remaining dressing and mix well.
Polly Hendren, '73 BS EMgt
Larry, '73 BS MinE
OGS

Molded Shrimp Salad
1 pkg. gelatin

114 cup cold water
1 (8 oz.) pkg. cream cheese
1 can cream of tomato soup

1 cup mayonnaise
2 cups shrimp (cut up)
1 1/2 cups chopped celery
1/2 cup chopped onion

Soften gelatin in cold water. Combine cream cheese and soup. Heat
until hot. Put in blender or food processor. Add gelatin and
mayonnaise. Put in bowl and cool slightly. Add remaining ingredients
by hand. Put in a 9" square pan or double recipe for 9 x 13 pan.
Bob Klug, '40 BS MinE
OGS

The Chancellor's Table 1999 - - - - - - - - - - - - - - - - - 7-26

s

A

L

A

D

s

Italian Bread Salad
1 (8 oz.) loaf French bread, cut into 1/4 cup red onion, finely chopped
10 inch cubes (about 8 cups)
1/4 cup fresh Parmesan
2 Tbsp. olive oil
cheese, grated
3 cans (14.5 oz.) Italian-style
2 Tbsp. fresh basil leaves, sliced or
stewed tomatoes, undrained,
2 tsp. dried basil leaves
chopped
1 garlic clove, pressed
1/3 cup pitted, ripe olives, sliced
1 Tbsp. red wine vinegar
Preheat oven to 425 degrees. Slice bread, place in 9 x 13 inch pan.
Brush with olive oil. Bake 12-14 minutes or until bread is lightly
toasted. Cool completely, set aside. Place tomatoes in 2 quart bowl, cut
onto smaller pieces. Slice olives. Chop green pepper and onion. Grate
cheese. Layer several basil leaves on top of one another and roll into a
cylinder. Slice basil. Press garlic. Add olives, vegetables, cheese, basil,
garlic, and vinegar to tomatoes; mix well. Pour over bread cubes,
tossing to coat. Serve immediately. Top with additional Parmesan
cheese, if desired. Makes 10 servings.
Carolyn Foster, Student Health Services Staff

Ham-Rice Salad
2 cups diced cooked ham
2 cups chilled cooked rice
2 cups slice celery - cut diagonally
1/2 cup coarsely chopped watermelon
rind pickles
1/2 cup slivered almonds

3/4 cup salad dressing
2 Tbsp. watermelon rind
pickle juice
1/2 tsp. curry powder
112 tsp. salt

Combine first four ingredients in mixing bowl. Combine and mix
salad dressing, juice from pickles, curry powder and salt in another
bowl. Pour dressing over ham mixture. Mix carefully but well. Chill
several hours before serving.
janice Haydon
jack, '58 BS CE, '85 ProfCE
OGS
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Southwestern Beef Salad
2 lbs. roast beef (home cooked or deli)
1 large green pepper

1 large red pepper
1 large sweet onion

Cut the meat into 3 inch by 114 inch by 114 inch strips. Cut the
peppers into thin strips about 3 inches long. Cut the onion into thin
wedges.
Dressing:
113 cup olive or vegetable oil
1I 4 cup red wine vinegar
1 Tbsp. Dijon mustard

1 garlic clove, minced
1I 4 tsp. crushed red pepper flakes
114 tst. salt

Combine dressing ingredients in a jar and shake well. Pour over salad
and toss to coat. Refrigerate at least 12 hours before serving, stirring
occasionally.
Elizabeth Schmitt, Coterie
john, Physics Faculty

Chicken - Wild Rice Salad
2 pkgs. Uncle Ben's wild rice mix
3 - 4 cooked chicken breasts
1 cup mayonnaise
2 (8 oz.) can drained artichoke hearts
1 (4 oz.) jar drained pimiento

2 cups chopped celery
1 cup chopped green pepper
1 lb. fresh sliced mushrooms
1 pkg. Good Seasons salad
dressing

Cook rice: use 112 cup less water per box than called for. Mix dressing:
use oil and vinegar only -- no water. When cool, combine rice and
chicken with mayonnaise. Combine other ingredients, except
mushrooms, with salad dressing. When ready to serve, mix the two
combinations and fold in the sliced mushrooms. Serves 16

janice Haydon
jack, '58 BS CE, '85 Prof CE
OGS
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Creamy Chicken Salad
3 cups cooked chicken breast, diced
1 cup mayonnaise
1/8 cup chopped scallions
1/2 cup half and half

1/2 cup slivered almonds
dash of wine vinegar
1/4 cup diced celery
salt and white pepper to taste

Mix mayonnaise, half and half and vinegar together, combine with
remaining ingredients. I combine carefully because sometimes the
mayonnaise mixture is too n1uch for the chicken -you might not need
to use all of the mayonnaise mixture.

Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS

Thai Beef Salad
12 fresh cilantro sprigs
5 Tbsp. soy sauce
4 Tbsp. sugar
5 cloves garlic, minced
2 Tbsp. lime juice
4 tsp. grated lemon peel

4 Tbsp. vegetable oil
1 lb. flank steak
Red leaf lettuce, leaves separated
3 dried crushed red chilies
8 green onions, thinly sliced
1/2 cup chopped cilantro

Combine the first set of ingredients except for the oil, in a blender and
make as smooth as possible. Heat the oil over high heat and add the
blended ingredients. Bring to a boil and set. Season the steak with salt
and pepper and broil or grill to the desired doneness. Let stand for 5
minutes. Have the lettuce arranged on plates. Thinly slice the steak
against the grain. Transfer the steak to a bowl and add the onions and
chilies. Bring the dressing to a simmer, pour over the mixture in the
bowl and toss to coat. Divide among the lettuce -lined plates and
garnish with chopped cilantro. Serves 4.
Chili Allen
john, '42 BS GGph, '47 BS MinE
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Neiman Marcus Salad
2 pkgs. chicken flavored

Ramen noodles
1 medium head cabbage, chopped
4 green onions, chopped
4 cups cooked chicken breast
1 cup light oil
4 Tbsp. sugar

6 Tbsp. rice vinegar
2 tsp. salt
1 tsp. pepper
4 Tbsp. toasted, slivered almonds
4 Tbsp. sesame seeds (toast slowly in
skillet, stirring often, not to burn)

Combine chicken, cabbage and onion and refrigerate overnight.
Combine oil, sugar, vinegar, salt and pepper and Ramon season
packets. Refrigerate overnight. 1-2 hours before serving, combine
chicken, cabbage and onions with oil mixture. Crumble in dry Ramon
noodles. Right before serving, sprinkle in sesame seed and almonds.

Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 Ph.D. ChE
OGS

Cannellini Bean and Tuna Salad
Dressing:
1/3 cup olive oil
114 cup tarragon vinegar
1/2 tsp. sugar

1/2 tsp. dry mustard
1I 4 tsp. garlic powder
114 tsp. salt

Salad:
1 (19 oz.) can cannellini
beans, drained
1 (6 1/2 oz.) can tuna, flaked
lettuce

1 (9 oz.) pkg. frozen broccoli,

thawed
1/4 cup carrot, shredded

Combine all dressing ingredients in small bowl. In large bowl,
combine tuna, beans, broccoli and lettuce. Dress and sprinkle with
carrots.
Dorothy Scrivner, Coterie
jack, '51 BS EE, '61 MS Physics, Ret. Math Faculty
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Salade Nicoise
Note: there are few actual measurements for this hearty, main course
salad; it depends on how many guests will be served.
First, make the following potato/ green bean mixture:
Scrub and then steam 1 medium to large red new potato per person.
Leave skin on. I put the eggs (again, one per serving) in the same pan
and cook them at the same time. Cook potatoes until done but still
firm. When a toothpick goes all the way to the center, they're done.
Cool and slice in 1/4 "- 1/2 " rounds. If the potatoes are large, cut
slices in half. Steam fresh green beans (1/2 cup per person) until just
barely done, still a little crisp. Or, microwave 1 (1 0 oz.) pkg. frozen
green beans (add no water) about 3 or 4 minutes. One box frozen
beans is plenty for 4 people. Either way, plunge into ice water to cool,
then drain. Add slices of Bermuda onion cut in thin rings; cut again if
very large. Combine potatoes, beans and onion in an olive oil
vinaigrette, either bottled or your favorite recipe. I like to make one
with tarragon/white wine vinegar. Cut a peeled clove of garlic in half
length-wise; thread each half on a toothpick and stir into the vegetable
mixture. (They're easier to find and remove before serving.) Season
with salt and pepper. Cover and refrigerate until chilled- several hours
if possible.
For each serving:
Prepare a bed of torn lettuce (any type: head, romaine, bibb, etc.) on a
dinner plate. Mound tuna in center. I use Bumble Bee albacore packed
in water. Use about 3 or 4 oz. per person for a generous serving.
Alternately, you can use grilled or broiled fresh tuna steaks, cut in
slices. Add 3 or 4 large spoonfuls of potato/ green bean mixture around
tuna. Alternate wedges of tomato and hard-boiled eggs around plate.
(Depending on size of tomatoes, use one whole tomato per person if
they're small, otherwise about 3 or 4 wedges on each plate.) Garnish
with black olives (Greek or calamata are best.) Pass additional
vinaigrette at the table.
Serve with French bread.
Karen Pacheco
Manuel, President, University ofMissouri System
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Wild Rice Chicken Salad
2/3 cup uncooked wild rice
2 cups water
2 tsp. salt
1/2 small onion, grated
2/3 cup mayonnaise
1/2 tsp. pepper
113 cup milk
113 cup fresh lemon juice

2 whole chicken breasts, cooked

and cut into bite-size pieces
1 (8 oz.) can sliced water
chestnuts, drained
2 cups seedless green grapes,
halved
1 cup cashews
lettuce leaves

Combine rice, water and salt in a medium-size saucepan and bring to a
boil. Cover and cook over low heat 45 to 60 minutes until rice is
tender. In a large bowl, mix onion, mayonnaise, pepper, milk and
lemon juice, blend well. Stir in rice, chicken and water chestnuts.
Refrigerate until well chilled. Fold in grapes and cashews just before
serving. Serve on a bed of lettuce leaves. Serves 6 to 8. An exceptional
main dish salad for a luncheon or buffet.

Kathy Voss, Coterie
Fred
Friend of UMR

Chili Salad
Shred or tear up iceberg, romaine, or leaf lettuce and/or spinach. Chop
green onions, tomatoes, cucumbers. Shred some cheddar cheese and
crush Fritos or tortilla chips. Place a bed of lettuce on each plate. Place
a serving of chili (very warm--about half a cup) on top of lettuce. Top
with cheese, then the chopped vegetables, and sprinkle the Fritos or
tortilla chips on top. This is a quick meal using left-over chili.

Alverta Fiscus
jim, '86 MS EMgt
Children, johnnie Beth, '86 ND, jerald, '88 ME
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Betty's Chicken Salad
4 chicken breasts, cooked in water,
cooled and torn into chunks
1 onion
1bay leaf
salt and pepper
1 cup diced celery
1 cup seedless grapes, cut in half

1/2 cup sliced almonds
1/4 cup heavy cream, whipped
1/4 cup flaked coconut
2 Tbsp. capers
1/2 cup mayonnaise
1 Tbsp. lemon juice
1 Tbsp. mustard

Combine all the ingredients. Chill and serve on lettuce
Betty Sineath, Coterie
Henry, Ret. EMgt Faculty
OGS

Mandarin Chicken Salad
3 cups cooked chicken, cubed
1 cup celery, chopped
1 tart apple, chopped
1 can mandarin oranges, drained
1/2 cup macadamia nuts, chopped

1 cup mayonnaise
2 tsp. curry powder

1 tsp. salt
114 cup crumbled blue cheese

Combine all ingredients and serve chilled.
!Yfolly Morgan
joe, Mayor of Rolla
Friends ofUMR
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Chicken-Cranberry Layers
Layer One: Soften 1 Tbsp. unflavored gelatin and 1I 4 cup cold water.
Dissolve over hot water.
Add
1 one-lb. can (2 cups) whole cranberry sauce
1 (9 oz.) can crushed pineapple
1/2 cup broken California walnuts.
1 Tbsp. lemon juice.
Pour into a 10 x 6 x 1 1/2 baking dish and chill until firm.
Layer Two: Soften 1 Tbsp. unflavored gelatin in 1I 4 cup cold water
and dissolve over hot water.
Blend in 1 cup miracle whip
1/2 cup water
3 Tbsp. lemon juice
3/4 tsp. salt.
Add
2 cups diced cooked chicken
1/2 cup diced celery
2 Tbsp. chopped parsley.
Pour over the first layer and chill until firm. Cut in squares. Invert
each on salad greens. Top with mayonnaise and walnut halves. Makes
6-8 servings.
Helen Hoertel, Student Health Services Staff
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Strawberry Pretzel Salad
2 cups crushed, salted pretzels
1 1/3 sticks margarine or
butter, melted
1 (3 oz.) cream cheese, softened
1 cup sugar
1 (12 oz.) Cool Whip

1 (6 oz.) strawberry Jello
1 (16 oz.) frozen strawberries
2 1/2 cups boiling water
1 cup crushed pineapple with
a little juice

Mix pretzels and margarine or butter. Spread in a 9 x 13 inch baking
dish. Bake in a 350 degree oven for 10 minutes. Let cool. Dissolve Jello
in boiling water. Add frozen strawberries and pineapple. Stir to break
up strawberries. Refrigerate until mixture is a thick syrup. Cream sugar
and cream cheese. Stir in Cool Whip. Spread over pretzel crust. Pour
Jello mixture over cream cheese layer. Chill and serve.
Carolyn Foster, Student Health Services Staff
Dana Ward, MD '80 BS LSci

Grapefruit Salad
2 env. unflavored gelatin
1 cup cold water
1 cup sugar
3 large grapefruit, peeled,
seeded and sectioned
1 cup boiling water

1 (8 oz.) can pineapple
tidbits, drained
1/2 cup chopped celery
1/2 cup chopped pecans
lettuce leaves

Soften gelatin in cold water. Add boiling water and sugar; stir until
gelatin dissolves (until consistency of unbeaten egg whites). Coarsely
chop grapefruit sections; drain well. Stir grapefruit, pineapple, celery
and pecans into thickened gelatin. Pour into lightly oiled 5-cup mold.
Chill till firm. Serve on lettuce leaves. 8-10 servings.
Pat Williams, Coterie
Lance, History. Faculty
OGS
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Apricot ]ello Salad
2 pkg. lemon Jello
2 cups boiling water
1 cup apricots (run them

1/2 cup apricot juice
1/2 cup pineapple juice
1 1/2 cups of small marshmallows

through the blender)
Chill. Cook the following until thick and smooth:

1 egg
112 cup pineapple juice
1/2 cup apricot juice

1/2 cup sugar
1 Tbsp. flour or cornstarch

Cool. Whip 1 cup of whipping cream, and fold the cooked and cooled
mixture into the whipped cream and spread over top of Jello. Sprinkle
grated American or cheddar cheese on the top. Chill.

]eanenne Silleck
Friend of UMR

Rhubarb fello
2 cups fresh or frozen rhubarb
112 cup sugar
114 cup water
Bring

to

boil in saucepan and boil gently for 10 minutes. Then stir in:

1 small pkg. strawberry Jello

Stir till dissolved and add:
1 cup water
1 cut-up banana

1 (8 oz.) cream cheese, softened
Stir and pour in 8 or 9 pan. Refrigerate till set.

Polly Hendren, '73 BS EMgt
Larry, '73 BS MinE
OGS
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Buttermilk Salad
1 (16 oz.) can crushed pineapple
1 (6 oz.) orange Jello
2 Tbsp. Knox gelatin
112 cup cold water
3 cups buttermilk

1 large tub Cool Whip
2 cans drained mandarin oranges
2 - 3 sliced bananas
3/4 cup chopped pecans

Soften Knox gelatin in cold water in saucepan, combine Jello and
crushed pineapple. Heat until Jello is dissolved and add softened
gelatin. Cool, add buttermilk and chill until mixture begins to
thicken. Fold in whipped topping, fruits and nuts. Put in large mold
and congeal. Serves 16
janice Haydon
jack, '58 BS CE, '85 Prof CE
OGS

Molded Strawberry Salad
2 pkgs. strawberry Jello
1 1/4 cups hot water
1 (No. 303) can crushed
pineapple

3 bananas (sliced)
2 (8 oz.) pkgs. of frozen
strawberries
1 small carton sour cream

Dissolve Jello in hot water. Add frozen berries and stir until dissolved.
Pour 1/2 of mixture into large Pyrex dish and chill until firm. Spread
sour cream in a thin layer over chilled salad. Add remaining Jello
mixture and chill. Cut into squares and serve. Can be used either as
salad or dessert.
Bob Klug, '40 BS MinE
OGS
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"Vinai-Great" Salad Dressing
Place the following in a small screw top jar:
3 Tbsp. olive oil
2 Tbsp. wine vinegar
(red or white)
1/2 tsp. Dijon mustard
1 large clove garlic, squeezed
through a press

4-6 drops soy sauce
1/2 tsp. dried Italian herb blend
(crush to release flavor)
1/4 - 1/2 tsp. salt
1/2 tsp. sugar
fresh ground pepper to taste

Shake vigorously. Taste and adjust salt and/or sugar to your preference.
Pour over a large green salad and toss to coat thoroughly before
serving. This quantity, tho' it seems small, is enough to dress about
four good-size servings of salad.
Auf Wiedersehen!
Louise Morgan, KUMR Staff
Ron Bieniek, Phys Faculty
OGS

Des Moines Salad Dressing
2 cups sugar

1 tsp. salt

1/2 Tbsp. paprika
112 cup onion juice
1/2 Tbsp. dry mustard

1 cup cider vinegar
1 1/2 cup vegetable oil
1 Tbsp. celery seed

Dissolve all dry ingredients in vinegar and boil 3 minutes. Remove
from stove and when luke warm, beat until thick, then gradually add
onion juice and oil. Fold in celery seed. Note: This recipe has been in
my files for 47 years. The trick is to juice the onion. I usually pulverize
the raw onion in a blender, then place it in a strainer and let the juice
drip into a pan. And to get an excellent poppy seed dressing, just
substitute poppy seed for celery seed. The poppy seed dressing is
excellent on a spinach, red onion and strawberry salad. I usually halve
the recipe, but it will keep safely in the refrigerator for two or three
weeks.
A!verta Fiscus
jim, '86 MS EMgt
Children, johnnie Beth, '86 ND, jerald, '88 ME
Th e Chancellor's Table 1999 - - - - - - - - --
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Blue Cheese Dressing
1/4 cup
2 Tbsp.
2 Tbsp.
1/4 cup

crumbled blue cheese
sour cream
mayonnaise
buttermilk

1 Tbsp. white wine vinegar
1 Tbsp. parsley
1 Tbsp. chopped onion
salt and pepper

Whisk cheese, sour cream, and mayonnaise. Stir in remaining
ingredients. Chill.
Kitty Sutherland
Graham '64 BS CE, '66 MS CE, '98 Prof CE
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Dale Irwin Hayes
Dale Erwin Hayes' invention made
a big difference in rhe mining
industry, and now the proceeds of
his estate are making a big
difference to future engineering
students at UMR.
The estate gift from Dale Erwin
Hayes, MinE' 12, and Edna Caswell
Hayes provides $50,000 annually in
scholarship funds for UMR
engineering students. The Hayes'
niece and trustee of the estate,
Shirley Pearl, chose to direct the
proceeds of the Hayes estate to UMR.
Mr. Hayes invented an underground mining machine in the 1940s that
greatly increased the productivity of underground mining operations. His
invention of the "scoopmobile" led to the development of an entire class
of underground mining machines known as "load-dump-haul" (LDH).
These machines are used in a multitude of underground mines and are
part of an extremely productive mining system that allows underground
mines to compere in overall cost with surface mines.
Mr. Hayes began his mining career in 1916 with American Zinc, Lead
and Smelting Co., which had headquarters in St. Louis. In 1950, he sold
his invention to them. In 1958, Mr. Hayes joined The Hidden Splendor
Mining Co. of Salt Lake City, where he was senior vice president and
general manager until his death on April 28, 1962, at age 72.
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Beef Pot Roast
3 to 4 lb. arm roast
1 Tbsp. seasoned meat
tenderizer
1 medium onion

1 clove garlic
3 Tbsp. beef crystals
1 cup water
1/2 can beer

Sear meat on both sides in heavy Dutch pan. Sprinkle with meat
tenderizer. Add minced onion and garlic. Cook about a minute along
sides of meat. Add beer. Dissolve beef crystals in water and add to pot.
Simmer approximately 3 hours. Serves 4 - 6.
Betty Sineath, Coterie
Henry, Ret. EMgt Faculty
OGS

BeefBurgundy
3 lbs. chuck
3 medium onions
2 slices salt pork
3 scallions
1 1/2cloves garlic or
garlic powder
1 1/2 cups thick sliced carrots

1 bay leaf
1 lb. fresh mushrooms
1/4 tsp. thyme
1 bottle cheap burgundy wine
salt and pepper to taste
1 can small white
onions, optional

Cut meat into bite size cubes. Brown in 3 Tbsp. oil. Remove from pan
and brown sliced onions. Place meat and onions in casserole and add
the seasonings, salt pork and wine. Cook 1 hour covered. Add carrots
and remove salt pork and bay leaf. Cook another 2 hours. Saute
mushrooms (fresh) in butter and add during the last half hour. Add
small white onions at the last. Serve on rice or noodles. Serves 10 with
"seconds".
Leola Faudree Millar
Liz, '21 BS ChernE, '23 MS General Science
Son, james Bruce Millar '55
Grandson, Douglas A. Millar '89
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Hungarian Goulash
2 1/2 lbs. beef (rump or round)
1/3 cup suet or a little oil to
brown the meat
1/2 cup chopped onion
1/2 clove garlic, crushed
2 cups water
1 cup catsup
1/2 tsp. dry mustard

1 Tbsp. paprika
2 Tbsp. brown sugar
salt - to taste
1 tsp. Worcestershire sauce
1 tsp. vinegar
2 Tbsp. flour
1 pkg. fine noodles

Cut meat into l-inch cubes. Brown in oil with garlic and onion. Add
water, catsup and seasonings. Cover and cook at low heat until meat is
tender (about 2 hrs.). Mix flour with 114 cup water and add to the hot
mixture, stirring constantly and cook until thick. In the meantime,
cook noodles in boiling salted water. Drain and serve with the meat
sauce over them. Serves 4.
Darlene Ramsay '84 BS MetE
Christopher, '84 BS MetE, MetE Faculty
OGS

Leftover Beef Stroganoff
2 lbs. leftover beef, Grilled
steak is wonderful!
3 Tbsp. butter
1/2 cup sliced onions
1 lb. fresh mushrooms, sliced
1 114 tsp. salt
1I 4 tsp. pepper

1 clove garlic, minced
1 tsp. Worcestershire sauce
4 Tbsp. tomato sauce (half
Johnny's Smoke Stak BBQ
Sauce is good, too)
2 cup sour cream

Cut meat into strips. Melt butter in skillet, saute onions for five
minutes. Add meat and all remaining ingredients except sour cream.
Cover and cook over low heat for about 20 minutes. Just before
serving, add the sour cream. Heat but do not let boil. Serve with rice
or noodles. Serves 4-6.
Pat Stoll
Friend of UMR
Jeff, former KUMR staff
The Chancellor's Table 1999 - - - - - - -- -- - - - - - - - -
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Marinated Flank Steak
In a ceramic or glass dish (or a seal top bag) combine well:

1/2 cup vegetable oil
1 Tbsp. Worcestershire sauce
113 cup soy sauce
1 tsp. dry mustard

1I 4 cup red wine vinegar
1I 4 tsp. pepper
2 Tbsp. lemon juice

Add a flank steak (or two), turn to coat with the marinade, and let
marinate, covered loosely, for at least 4 hours or overnight Turn several
times during marinating time. Grill the steak over a charcoal fire about
5 inches from the coals 5 to 10 minutes on each side, or until it is
browned on the outside but still rare in the center. Cut the steak
diagonally across the grain into thin slices.

Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS

Prime Rib (Standing Rib Roast)
with Kansas City Rib Rub
rib rub:
2 Tbsp. salt
2 Tbsp. chili powder
4 Tbsp. sugar
4 Tbsp. paprika

2 Tbsp. ground cumin
2 Tbsp. garlic powder

2 Tbsp. freshly ground
black pepper

Place rib roast bone side down in shallow roasting pan (no rack is
needed, as the bones are a natural rack). Apply spice mixture to roast to
your taste. Coat with olive oil (this is the important step!) Sear in oven
at 500 degrees for 15 minutes. Reduce heat to 325 degrees; insert meat
thermometer about 112 way into roast. Cook until thermometer reads
140 degrees. This will make the roast pink in the center. Remove roast
from oven, remove meat thermometer, and cover until ready to serve.

Benjamin Winter, '80 BS MetE
8-3 - - - - -- -- - - - - - - - -- -The Chancellor 's Table 1999
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Steak and Shake Chili
2 lbs. ground beef

112 tsp. salt
1 (1 0 oz.) can onion soup
1 Tbsp. chili powder
2 tsp. cumin

1 (15 oz.) can chili beans
1 (6 oz.) can tomato paste

1 (8 oz.) can tomato sauce
2 tsp. cocoa
10 oz. Coke, room temperature

Brown beef in soup pot. Add salt, onion soup, chili powder, cumin,
beans, tomato paste, and tomato sauce. Simmer 20 minutes. Add
cocoa and Coke, heat thoroughly, and serve.

Molly Morgan
joe, Mayor ofRolla
Friends of UMR

Sweet And Sour Barbecued Spareribs
1 cup catsup
1 tsp. dry mustard

1 cup cider vinegar
1 Tbsp. Worcestershire

1 cup brown sugar

1 rack pork spareribs

Mix dry mustard and brown sugar together. Add the rest of the
ingredients. Bring to a boil and simmer until sugar is dissolved and
sauce has thickened slightly, approximately 1/2 hour. Cook spareribs in
a large flat pan or roasting pan in a medium oven at 350 degrees until
rendered, about 1/2 hour, or parboil in large pot of water. Cut between
rib bones to make individual pieces. Place in flat pan and brush on 1/2
of sauce. Cook for approx. one hour. Baste frequently with the rest of
the sauce.

Suzanne Olson, '94 BA Psyc
Ron, Curators' Professor ofPhysics
OGS
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Peppered Beef
1I 4 lb. rib-eye roast
1/2 cup fresh coarsely ground
pepper
1 tsp. paprika

3/4 cup vinegar
112 cup soy sauce
1 tsp. tomato paste
3/4 cup water

Rub roast with pepper, pressing into meat. Place roast in a shallow 8 x
11 baking dish. Combine paprika, garlic powder, vinegar, soy sauce
and tomato paste. Pour over roast, cover and refrigerate at least 8 hours
turning occasionally. Remove roast from marinade and let stand for 1
hour at room temperature. Pre-heat oven to 300 degrees. Place roast in
center of large piece of heavy duty foil. Loosely wrap the foil around
the roast and close with double folds. Bake for 2 hours. Carefully open
foil and transfer meat to serving platter. Strain juice in a small sauce
pan. Add 3/4 cup water and heat thoroughly and serve with meat.
Serves 8.

Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 Ph.D. ChE
OGS

Whole Beef Tenderloin
Combine:

1 stick margarine, melted
1 cup soy sauce
2 bay leaves

pinch of garlic salt
1/2 cup white wine

Place tenderloin in above mixture and marinate for at least 3 hours.
Bake at 350 for 45 minutes. Great for company.

Haroldine Amis Daily
Brother-in-Law Madison Daily, PhD '84 EngM
Aunt to Karen Daily Clifford, '77 BA English History, Tim Clifford, '77
BS EMgt, Kristy Daily Defenbaugh, '80 GE, Bonnie Daily, '86 BS GeoE,
MS '89 EMgt, '91 PhD EMgt, Madison (Mac) Daily, '81 BS ME, '88
MS EMgt and Karen Park Daily, '84 BS EMgt, '85 MS EMgt
8-5 - - - - - - - - - - - - - - - - - T h e Chancellor's Table 1999
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"Texas " Beef Tenderloin
1 whole beef tenderloin
lemon and pepper seasoning (McCormick salt free, no MSG)
butter

Sprinkle beef tenderloin generously with lemon pepper. Brown on hot
barbecue fire on all sides for about 20 minutes. Put in shallow pan in
200 degree oven with "gobs" (dots) of butter on the meat. It will hold
for hours and still come out pink (in center). Can be done before
guests arrive.
Meg Wilson, Coterie
john, Chair, MinE

HISTORICAL MORSELS
Rooms were at a premium in 1946 with students
returning to campus after the war. Over 2,600 students
spilled over into St. James, Newburg, and Doolittle.
A "Miner" style Mother Goose Rhyme suggests:
Hey there, Landlady,
Have you any room?
Yes, sir, Students,
And quiet as a tomb.
Down in the meadow, 'bout two miles away,
There's an old cowshed where you can hit the hay.

The Chancellor's Table 1999 - - - - - - - - - - - - - - - - - 8-6
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Brisket of Beef with Hunter's Sauce
Prepare and bake the following one day ahead of meal:

2 1/2 - 3 lb. brisket of beef
1 pkg. of onion soup mix (dry)
Place brisket in heavy aluminum foil. Spread dry onion soup on top of
brisket. Add 1/2 cup water. Seal tightly in foil. Make certain corners
are securely sealed. Bake in 300 degree oven for 5 hours. Remove from
oven - drain juices and refrigerate overnight. Save juice.
NEXT day you will need the following:
Juices from meat, add water
to make 1 cup
1 lb. fresh mushroom, chopped
1 bunch green onions, chopped
1 Tbsp. tomato paste
2 to 3 beef bouillon cubes
1 pinch of tarragon

3 Tbsp. flour (sauce should
not be thick)
1/2 cup dry white wine
1 Tbsp. butter or margarine
1 cup water
2 Tbsp. parsley flakes

Saute mushrooms and chopped onions in butter. Add meat juices (at
least one cup). Add 112 cup of wine. Simmer for 5 minutes. Take 1
cup of water and 3 Tbsp. of flour and mix well and add to sauce. Add
tomato paste, bouillon cubes, tarragon, and parsley. Stir and simmer on
lowest heat while you prepare meat.
Preparation of Meat:
After baked and well cooled, slice brisket against grain 114" thick.
Arrange on or in casserole dish. Pour sauce over meat and bake 1 hour
at 300 degrees.
Col. Ed Owsley
Friend of UMR

OGS
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Brisket with Beer
4-5 lbs. beef brisket or pork loin
1 pkg. dry onion soup mix
1 medium onion sliced and
separated into rings

2 medium stalks celery, chopped
1 pkg. chili seasoning mix with 1
cup water
1 (12 oz.) can of beer

Brown meat on all sides in skillet sprayed with Pam. Sprinkle on soup
mix. Layer celery and onion on top. Combine chili mix and water and
pour around meat. Bake covered in oven 40 min/lb. at 350 degrees or
in slow cooker. Baste occasionally. About 45 minutes before meat is
done, pour beer over meat. Cover until done. Refrigerate overnight.
Slice across the grain and heat slices in the liquid.

Melba Read, Student Health Staff

BeefFilled Corn Bread Squares
1 lb. ground beef
1/3 cup finely chopped onion
1 clove garlic, minced
114 cup catsup

314 tsp. salt
2 (7 oz.) cornbread mixes
1/2 cup American cheese,
shredded

In skillet, cook beef, onion and garlic until meat is brown; drain off
fat. Stir in catsup and salt; set aside. In bowl, prepare one corn bread
mix according to pkg. directions. Spread the batter evenly in a greased
and floured 9-inch springform pan (you can substitute a 9-inch cake
pan). Spoon beef mixture over batter in pan; sprinkle with cheese.
Prepare second corn bread mix according to directions. Spread the
batter evenly over meat and cheese. Bake, uncovered, at 350-400
degrees (see corn bread pkg. directions) until the corn bread is done,
30 to 35 minutes. Let stand 5 minutes before cutting. Serve topped
with salsa, if desired.
Catherine (Midden) Henson, '72 Chem
fames, '71 Chem

The Chancellor's Table 1999 - - - - - - - - - - - - - - - - - -
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Meatballs
314 lb. ground beef
1I 4 lb. ground pork
113 cup bread crumbs
1 cup water and cream
1 Tbsp. onions, finely chopped

1 Tbsp. butter
1 112 tsp. salt
1I 4 tsp. white pepper
112 tsp. sugar (optional)

Saute onions in 2-3 Tbsp. butter until golden brown. Soak crumbs in
water and cream. Then add beef, pork, onion, seasonings and mix
thoroughly until smooth. Shape into very small balls. Fry in butter
until evenly browned, shaking pan continuously to make balls round.
Serve hot or cold as Swedish Smorgasbord dish.

Suzanne Olson, '94 BA Psyc
Ron, Curators' Professor ofPhysics
OGS

Bleu Cheese Meatballs
1I 4 lb. bleu cheese
114 cup mayonnaise
2 Tbsp. Worcestershire sauce
1 Tbsp. dry mustard
1 tsp. salt
1I 4 tsp. pepper

1 egg, beaten
112 cup milk
2 cups corn flakes
1 lb. ground beef
vegetable oil for browning

Crumble cheese. Add mayonnaise, Worcestershire, mustard, salt,
pepper, egg, and milk. Mix. Crumble corn flakes and add to mixture.
Add ground beef and combine. Shape into l-inch balls. Brown in oil.
Serve warm. Makes about 2 112 dozen meatballs.
Note: For best results, chill the mixture for a few hours before shaping
the meatballs.

judy Havener
Gary, '62 BS Math
OGS
8-9 - - - - - - - - - - - - -- - - - The Chancellor's Table 1999
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Sweet-Sour Meatballs
2 sliced onions
2 Tbsp. butter

Cook in butter until soft and yellow.
Meatballs:
1 lb. ground beef
4 slices bread, crumbled
1/4 cup chopped onions
1/2 cup water

1 tsp. salt

118 tsp. nutmeg
118 tsp. thyme

Remove onions from pan and brown meatballs.
Sauce:
112 cup brown sugar
4 Tbsp. water

1 tsp. dry mustard
112 cup vinegar

Simmer while browning meat. Return onions to pan, add sweet-sour
sauce. Simmer about 45 minutes.

Kitty Sutherland
Graham '64 BS CE, '66 MS CE, '98 Prof CE

Stew
1 can peas, undrained
1 can green beans, undrained
1 small can mushrooms,
undrained
1 can tomato soup
3 onions sliced or diced
2 lbs. stew meat

2 carrots, cut up (or about 112
pkg. of baby carrots)
3 potatoes, cubed
2 stalks celery, cut up
1/2 cup red wine
salt and pepper to taste

Really easy, but yummy! I also add some garlic, but it's not in the
original recipe. Bake 5 hours covered at 275 degrees.

Shirley Bauer
Richard, 5' 1 BS ChE, '77 Prof ChE
OGS
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Meat Loaf Surprise
This was a favorite of my children when they were young.
1 lb. lean ground beef or ground
chuck
1 egg
1 small can tomato paste
1 can Campbell's vegetarian
vegetable soup

1I 4 onion, chopped

10-12 saltine crackers, crushed
salt and pepper
2 slices American cheese cut in
half

Mix first 7 ingredients. Put half of the mixture in a loaf pan, top with
cheese slices, then cover with the remaining meat mixture. Bake at 375
degrees for 1 hour. I usually bake this in the microwave, using a 2
quart casserole dish, with a juice glass in the middle for better heat
distribution. Cover with wax paper while cooking. Bake at high for 15
mmutes.
Carol Bennett
Friend ofUMR

Old El Paso Chili
1 lb. ground round
1 cup chopped onion
2 cloves garlic, minced
2 (28 oz.) cans black beans,
undrained
1 (28 oz.) can crushed tomatoes,
undrained

1 (4.5 oz.) can green chilis,
undrained
2 Tbsp. chili powder
1 Tbsp. cumin
2 tsp. sugar
1 1/2 tsp. salt
1/2 tsp. ground black pepper

In 3 quart pan, brown beef, onion and garlic. Stir while browning.
Drain well. Add rest of the ingredients. Mix well. Simmer for 45
minutes. 10 servings. Best if made the day before then reheated for
servmg
joan Hansen
Peter, Ret. EMech and BE Faculty
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Chili - Betty's Style
1 lb. lean ground beef
2 medium onions
1 cup celery, chopped
1 tsp. chili powder
2 cans crushed tomatoes
(1 lb. 12 oz.)

1 can chili beans
(can increase if desired)
2 Tbsp. sugar
114 tsp. ground cloves
2 tsp. soda

Brown meat - do not use any grease. Add chopped onion, cook until
translucent - about one minute. Add celery, cook 1/2 - 3 minutes. Add
2 cans crushed tomatoes, chili powder, sugar, cloves and soda. Simmer
approximately one hour. In the meantime, cook in separate pan 1 or 2
cans of chili beans and remainder chopped onion. Simmer about 20
minutes. Add bean mixture to the meat sauce. Simmer until flavors
blend 1/2 - 1 hour. Serves 8.

Betty Sineath, Coterie
Henry, Ret. EMgt Faculty
OGS

Mel's Hot Chili
Double batch:
4 medium onions, chopped
1 large green pepper, chopped
2 lbs. lean ground beef
2 cup beef stock
2 Tbsp. Worcestershire sauce
1 large can tomatoes, mashed or
diced

4 cans Brooks Hot Chili Beans
1 tsp. salt
1 tsp. sugar
1I 4 tsp. pepper
4 tsp. chili power, hot style
4 - 5 drops Tabasco sauce

In skillet: Cook onions and peppers. Add and brown ground beef. Add
beef broth and \"'V'orcestershire sauce and simmer.
In pot: Mix tomatoes, beans, and skillet ingredients. Add sugar, salt,
pepper, chili powder, and Tabasco sauce. Simmer about 1 hour.

Mary Lou Nickel
Mel, '38 BS MetE, '67 ProfMetE
The Chancellor's Table 1 9 9 9 - - - - - - - - - - - - - - - - - - 8-12
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Four Can Chili
2 Tbsp. vegetable or olive oil
1 lb. very lean hamburger
3 cloves garlic, pressed or
chopped fine
2 ( 15 oz.) cans ranch style beans
2 (14 oz.) cans diced tomatoes
(garlic, basil and oregano is OK)

1 large onion, chopped
2 Tbsp. chili powder
1 tsp. cumin
1 small can tomato sauce,
optional
salt to taste

Brown hamburger in oil breaking up the clumps. Then push to side of
pot, add onions and saute. Add tomatoes and tomato sauce. Cover pot
and simmer 1 hour. Add garlic and simmer 30 minutes covered. Add
ranch style beans, including all the liquid. Add chili powder, cumin
and salt. (Go easy on salt.) Simmer five minutes. 6 to 8 servings. If you
are making the chili a day or two ahead, do not adjust the seasonings
until the next day. Chili flavors tend to become stronger the following
day. Fast track: Brown hamburger, saute onions, add tomatoes, tomato
sauce and garlic. Simmer as long as you have time for, then stir in
beans, chili powder, cumin and salt and heat for 5 to 10 minutes.

Alverta Fiscus
jim, '86 MS EMgt
Children, johnnie Beth, '86 ND, Jerald, '88 ME

Company Casserole
8 oz. medium noodles, cooked
1 lb. hamburger browned and drained
1 (16 oz.) can tomato sauce
1 cup cottage cheese

1 (8 oz.) cream cheese
1/2 cup sour cream
1/2 cup chopped green pepper
cheddar cheese for topping

Put some tomato sauce in the bottom of a 9 x 13 pan sprayed with
Pam. Mix cottage and cream cheeses, sour cream and peppers. Mix
hamburger and tomato sauce. Layer mixtures in pan; noodles, cheeses,
and meat twice. Top with shredded cheddar cheese and bake 350
degrees for about an hour. Let set a few minutes out of the oven so
it will cut easier.
Dorcas Park, Coterie
john T. Park, Chancellor
OGS
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A Meal In One Dish
1 lb. lean ground chuck or round
1 onion chopped
1 can French style green beans, drained

1 can tomato soup
salt and pepper to taste

Brown meat and onion. Drain well. Mix all of the other ingredients
together in a 2 quart casserole Bake at 350 degrees for 30 minutes.
Serve with a salad and your meal is complete. I top this dish with
mashed potatoes.

Milton Murry, '64 BS EE, '80 MS EE

HISTORICAL
MORSELS
"You can provide a million dollars worth of mule
skinning, but you ain't turned a wheel until the
mule himself moves." (MSM alumnus, JulyAugust. 1946) The "mule" symbolized the
Missouri School of Mines in 1946.
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Sour Cream Enchilada Casserole
1 cup water
2 Tbsp. picante sauce
12 corn tortillas
2 lbs. ground beef
1 onion, chopped
1 to 1 112 tsp. salt
1/8 tsp. pepper
2 tsp. ground cumin
1 Tbsp. chili powder
1 tsp. garlic powder

3/4 cup ripe olives, sliced
1/4 cup picante sauce
1/2 cup butter or margarine
2 Tbsp. all-purpose flour
1 1/3 cups milk
1 (16 oz.) carton commercial
sour cream
2 cups (8 oz.) shredded
cheddar cheese

Cook ground beef and onion in a heavy skillet until brown; drain off
drippings. Stir in salt, pepper, cumin, chili powder, garlic powder,
olives and 114 cup picante sauce; simmer meat mixture for 5 minutes.
Combine water and 2 Tbsp. picante sauce in a large shallow dish. Place
tortillas in picante sauce mixture; let stand for 5 minutes. Drain. Melt
butter in a heavy saucepan over low heat; add flour, stirring until
smooth. Cook 1 minute, stirring constantly. Gradually stir in milk;
cook over medium heat, stirring constantly, until thickened and
bubbly. Remove from heat, and add sour cream; stir until well blended.
Place half of tortillas in a 9 x 13 x 2 baking dish. Pour half of sour
cream sauce over tortillas; spoon half of meat mixture evenly over
sauce. Sprinkle half of cheese over meat mixture. Repeat layers with
remaining ingredients. Bake layers with remaining ingredients at 375
degrees for 25 minutes. Makes 8 servings.
Sammy Bolon
Lee, '59 BS CE
OGS
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Shepherds Pie
1 1 /2 lbs. ground beef
1 cup chopped onions
2 garlic cloves minced
114 cup flour
salt and pepper
1I 4 tsp. dried thyme
1/4 tsp. dried savory

1 (1 0 oz.) can beef broth
112 can water
2 tsp. Worcestershire sauce
1 bay leaf
1/2 cup carrots, finely diced
1/2 cup frozen corn

In non stick frying pan, cook ground beef over medium heat until no
longer pink. Break it up as it cooks. Add onions and garlic. Cook until
garlic and onions are softened. Stir in flour, salt and pepper, thyme and
savory. Add broth, water, Worcestershire, bay leaf and carrots. Simmer,
stirring occasionally, for about 20 minutes or until it becomes thick
and carrots are tender. Stir in corn. Remove bay leaf. Spread mixture in
deep casserole dish. Cool slightly. Spread garlic mashed potato mixture
(recipe down below) over meat and drizzle with melted butter. Bake at
350 degrees for 40-45 minutes.

Garlic Mashed Potatoes
2 lbs. potatoes (5-6 medium),
peeled and cubed
6 garlic cloves, peeled and lightly
crushed

3/4 cup buttermilk or 2°/o milk
salt and pepper

Place potatoes in sauce pan with garlic and cover with water. Add salt
and bring to boil. Simmer gently until tender. Drain well and mash
potatoes. Beat in buttermilk, salt and pepper.

Camille Ricketts
Bill, '61 BS ME
OGS
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Italian Meat Pie
2 deep-dish frozen pie crusts
2 (12 oz.) cans tomato paste
1 Kraft Italian spaghetti dinner

1 1/2 lbs. ground beef
1 can whole kernel corn

Brown ground beef and drain. Add cheese and spice packets from
spaghetti dinner, corn, and tomato paste, and simmer for 5 minutes.
Spoon mixture into pie crust and cover with other crust and slit top
crust several times. Bake at 350 degrees for 1 hour. (You may substitute
other vegetable, such as mushrooms or peas, for corn.)
Barbara Summers, Coterie
David, MinE Faculty

OGS

E's Easy Meal
1-2 Tbsp. olive oil
1 lb. lean ground beef
1 large onion, finely chopped
8 oz. mushrooms, sliced

1 lb. fresh spinach, chopped or
1 pkg. frozen chopped spinach
salt and pepper to taste
2 beaten eggs

Heat olive oil in heavy skillet. Saute beef and onion in hot oil until
beef is brown and onion is tender. Add mushrooms and saute until
tender. Add spinach, salt and pepper and saute lightly turning
constantly with a fork. Add the well beaten eggs and continue turning
with a fork until eggs are set and evenly distributed throughout the
mixture. Serve with crusty bread and a red wine, if desired.
Celia Engelhardt
Bill, '71 BS CE

OGS
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Curry in a Hurry
114 cup onion, chopped
1 clove garlic, chopped
1 to 2 Tbsp. curry powder
114 tsp. salt
1 Tbsp. butter
1 1/2 to 2 cups cooked beef,
pork, lamb or chicken, cubed

1 to 2 chili peppers, chopped
or 114 tsp. cayenne pepper
1 can condensed golden
mushroom soup
1/2 cup milk
1 cup sour cream
hot cooked rice

In butter saute onion, garlic and chili peppers (if used) Stir in curry
powder and salt (and cayenne if used) over medium heat so curry
powder does not burn. Add cooked meat, mushroom soup and milk.
Blend well. Simmer about 30 minutes, covered. Add sour cream and
heat to boiling point. Serve over hot rice. Pass chopped green onions,
chopped peanuts, shredded coconut (preferably unsweetened, available
at health food shops), raisins, chopped bananas, chopped tomatoes and
chutney to sprinkle over top or along side as desired. Serves 3-4

Meg Wilson, Coterie
john, Chair, MinE

Balinese Pork
1 Tbsp. peanut or vegetable oil
1 medium onion, chopped
3 cloves garlic, chopped
1 tsp. coriander
1-2 red chilies, crushed
(optional)

1 tsp. turmeric
1 lb. lean pork cubes
1 tsp. salt
1 cup coconut milk,
unsweetened

Fry the onions and garlic until lightly browned, add the chilies if used,
and the coriander and turmeric. Cook together for 2 minutes. Add
pork, saute 5-10 minutes. Add the coconut milk and salt. Cover and
simmer until the pork is tender. Serve with rice and Indonesian pickled
cucumber sticks. Serves 4-6.

Chili Allen
john, '42 BS GGph, '47 BS MinE
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French Pork Roast
pork tenderloin
potatoes
1/2 onion
1 Tbsp. butter
salt

pepper
sprig of fresh thyme or
1/2 tsp. dried thyme
water and/or white wine

Melt butter in heavy saucepan over medium heat. Cut onion in thin
lengthwise slivers and brown in butter. Add meat and brown on all
sides. Add thyme, salt, and pepper to taste. Reduce heat and add I inch
of water and/ or dry white wine to bottom of pan. Simmer covered over
low heat, allow 1/2 hour per lb. of meat. Turn meat frequently. About
1/2 hour before meat is cooked, add peeled and quartered potatoes
around the meat. Add extra liquid as needed if the liquid Level
becomes too low. Check often to be sure it is not burning.

Pascale Lelong Darr
David, 78 BS Phys

Pork Tenderloin Korean
Wonderful and easy party dish!
6 to 8 strips bacon
3 to 4 pork tenderloins
112 cup soy sauce
1 Tbsp. grated onion

1 Tbsp. vinegar
1I 4 tsp. cayenne pepper
112 cup sugar

Wrap bacon around tenderloins; fasten with wooden picks. Place meat
in baking dish. Combine remaining ingredients; pour over meat. Let
stand in refrigerator for 4 to 5 hours, turning meat at least once while
marinating. Roast in a preheated 300 degree oven 1 1/2 hours or until
meat thermometer reaches 170 degrees; baste occasionally, turning
meat once. Serve pan juices separately to spoon over meat. Yield 8 to
10 servings.
Nancy Schnoebelen
Paul, '77 BS CE

OGS
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Stuffed Pork Chops
Brown 6 (or less) thick pork chops 20 minutes uncovered in a 350
degree oven in a baking pan that has been coated with vegetable oil.
Pour 1/2 cup milk in pan and put dressing on top of each chop.
Continue baking uncovered 30-35 minutes or until done.
Dressing
8 cups torn bread
1/2 tsp. salt
2/3 cup margarine, melted
1/4 tsp. pepper
1/2 cup finely diced onion

1 tsp. sage
1 cup chopped celery (a few
chopped leaves included)
112 tsp. (scant) poultry seasoning

Another Version
Pork chops with pockets. Place stuffed chops (held closed with
toothpicks) in lightly greased baking dish (8 x 8 if just doing two or
three chops, 9 x 13 if doing six). Pour 1 cup of beef broth over pork
chops, cover and bake at 350 degrees for 45 minutes or until done.

Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS

Peach And Pork Chop Barbecue
1 can peach halves, drained
(reserve 114 cup syrup)
1 Tbsp. shortening
6 pork chops, 1 inch thick
114 cup packed brown sugar
1 tsp. cinnamon

112 tsp. cloves
1 (8 oz.) can tomato sauce
114 cup cider vinegar
3/4 tsp. salt
114 tsp. black pepper

Heat shortening in heavy skillet, brown chops. Blend brown sugar,
cinnamon, cloves, tomato sauce, vinegar and reserved peach syrup.
Pour excess fat from skillet. Season chops with salt and pepper. Place
peach half on each chop. Pour sauce over chops. Cover and simmer
about 30 minutes or until chops are tender and thoroughly cooked.

Susan Murray, EMgt Faculty
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Stuffing Topped Pork Chops
6 pork chops 3/4" thick
2 cup soft bread crumbs
1/2 cup water
1 1/4 tsp. salt
2 Tbsp. butter
1/2 - 1 tsp. dried sage

1/4 cup chopped celery
1/2 tsp. poultry seasoning
2 Tbsp. finely minced onion
1I 4 tsp. pepper
1 (8 oz.) can cream style corn

Heat oven to 350 degrees. Brown chops. Place chops in 9 x 13 x 2 pan,
add water, and cover tightly with foil. Bake 1 hour.
Stuffing: (Usually like to double the stuffing recipe.) Saute onion and
celery in butter, add to bread crumbs along with seasonings. Toss with
corn. Spoon over chops. Bake 1/2 hour longer uncovered. Makes 6
servmgs.
Larry Swinford,
Lorraine Swinford, Outreach and Extension Staff

Pork Loin with Brown Sugar-Based Coating
From Boone County Pork Producers Association. Mike Loethen, my
son-in-law is a member of this organization and they use this recipe for
many events in the Boone County area. On occasions the organization
will prepare as many as 100 pork loins at one time. Very good especially
when marinated overnight. The unused rub can be stored in an air tight
con tamer.
1 lb. brown sugar
1 Tbsp. dry mustard
3 Tbsp. black pepper
2 Tbsp. onion salt

2 Tbsp. garlic salt
1/2 Tbsp. cumin
1/2 - 1 Tbsp. red pepper
Whole pork loin

Mix ingredients thoroughly. Rub light coating on pork loins. Cook
25 - 350 degrees Fahrenheit for approximately 45 minutes to 1 hour or
until internal temperature reaches 150 -155 degrees Fahrenheit. DO
NOT OVERCOOK. The loins may be cooked on the grill. This recipe
makes a large amount and will coat several loins. I marinate my pork
loins overnight.
Libby Niles, Friend of UMR
Son, Roger '96 BS ECE, Son-in-law, Mike Loethen, '88 BS ECE
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Marinated Pork Tenderloin
1 cup orange juice
1/3 cup soy sauce
1/4 cup olive oil
2 Tbsp. chopped fresh rosemary
or 2 tsp. dried, crumbled

3 garlic cloves, pressed
2 (12 oz.) pork tenderloins
(May add onion powder,
wine etc.)

Marinate overnight. Pour off marinade and cook at 400 degrees for 30
minutes, uncovered. Add cornstarch to cold marinade. Heat and spoon
over meat before serving.
Ouida Steinkamp
Bill, '64 BS CerE, '66 MS CerE
Son, Brad, '90

Honey Sesame Pork Tenderloin
1 lb. whole pork tenderloin.

Marinade:
1/2 cup soy sauce
2 cloves garlic, minced

1 tsp.ginger, crushed
2 tsp. hot sesame oil

Put all in plastic bag and marinate for 2 hours in fridge. Remove from
bag and pat dry. Roll in 1I 4 cup honey plus 2 Tbsp. brown sugar, then
in 1 Tbsp. sesame seeds. Place in shallow pan and bake at 375 for 30
minutes or more.
Shirley Hunt
Richard, '50 BS MGeo, '80 Prof GeoG
OGS
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Oven Spareribs
4 lbs. lean country style pork
spareribs
1/2 cup catsup
114 cup Worcestershire sauce

1I 4 cup cider vinegar
2 Tbsp. firmly packed brown sugar
1 tsp. celery seed
1/2 tsp. salt

Cut spareribs into serving-sized portions. Place, meaty side down on
rack in shallow baking pan. Bake uncovered at 450 degrees for 30
minutes. Pour off fat and turn ribs. Combine remaining ingredients for
sauce. Pour or brush half the sauce over ribs. Cover tightly and bake
for 1 hour at 325 degrees. Pour or brush on remaining sauce, continue
baking for 30 minutes. Makes 6 servings.
Dottye Wolf, Coterie
*Bob '51 BS ME, '52 MS ME, MetE Emeritus Faculty
OGS
Sons, David Winter '79 BS CE and Benjamin Winter BS MetE '81

Tenderloin Treasures
8 slices bacon
8-12 slices ( 1-11/2" thick) pork
tenderloin (marinated, if desired)
salt
pepper

1 medium sweet onion
1 whole tomato
1 medium green pepper

4 slices provolone cheese

For each of 4 bundles, cross 2 slices bacon. Lay 2-3 slices pork where
bacon slices cross. Season with salt and pepper. Place 1/2" slice onion,
1/2" slice tomato, and 1/4 green pepper, in that order, on pork. Bring
bacon slices up around bundle and secure with toothpick. Place
bundles on cooking grill, directly over a drip pan, and cook 55
minutes. Place slice of cheese on top of each and heat until cheese
melts. For garnish, use slices of fresh pineapple heated on grill, leaf
lettuce, parsley, cherry tomatoes, and very small new potatoes. Teriyaki
sauce may be added. Serves 4
fames Berthold, '60 BS ME, '90 ProfME
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Potato Crust Ham and Cheese Quiche
3 cup shredded potato

2 Tbsp. oil

Mix and pat into bottom of 9 x 13 pan. Bake at 425 degrees for
10-15 minutes.
Layer:
2 cup shredded cheese
1 1/2 cup shredded ham
1/2 cup chopped onions

Mix and pour over:
2 cans evaporated milk

4 eggs
1 tsp. salt
1/2 tsp. pepper
Sprinkle with parsley or chives

Bake 5 minutes in preheated 425 degrees oven. Lower temperature to
325 degrees and bake for 40 minutes until firm and browned.
Karen Daily, '84 BS EMgt, '85 MS EMgt, Coterie
Mac, '81 BS ME, '85 MS EMgt
john T. and Dorcas Park's Daughter

Brunch Sausage and Eggs
8 eggs, beaten
3 cups milk
1 1/2 tsp. dry mustard
dash cayenne pepper
large "dollop" Worcestershire
1/2 tsp. salt

112 tsp. pepper
10 slices white sandwich bread,
remove crusts and cube
1 1/2 lbs. pork sausage
2 cups shredded colby cheese (or
mild cheddar will work as well)

Fry sausage and drain well. Mix first 7 ingredients. Add bread cubes,
cooked sausage and cheese. Mix well. Pour into greased 9 x 13 pan.
Bake at 350 degrees for one hour. Serves 12. (This recipe looks and
tastes similar to most cheese stratas. However, it takes much less time
to prepare. Therefore, it remains our family's favorite for holidays and
other busy times when you still need something special for breakfast.)
Kittie Robertson, Coterie
B. Ken, Chern Faculty
OGS
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Sausage Souffle
4 eggs, slightly beaten
2 cups milk
6 slices bread with crust, cubed
1 lb. sausage, crumbled, fried, and
drained

1 tsp. dry mustard
1/2 cup shredded cheddar cheese
1 (4 oz.) canned chopped green
chiles, optional

Grease 9 x 9 baking pan. Combine all ingredients and pour into
prepared pan. Cover with foil and refrigerate overnight. Preheat oven
to 350 degrees. Bake 45 minutes, remove foil, and continue baking and
additional 15 minutes. Makes 6-8 servings
Molly Morgan
joe, Mayor ofRolla
Friends of UMR

Sausage and Squash Special
1 lb. bulk pork sausage
1 clove garlic,crushed

4 cups sliced yellow squash
1/2 cup dry bread crumbs
112 cup grated Parmesan cheese

1/2 cup milk
1 1/2 tsp. dried parsley
1/2 tsp. dried oregano
1/2 tsp. salt
2 eggs, beaten

Cook sausage and garlic; drain fat. Cook squash, covered, in small
amount of water until tender; drain. (This can be done in a
microwave.) Combine squash, pork, and the remaining ingredients.
Put into baking dish and bake at 325 degrees for 25-30 minutes.
Makes 4 to 6 servings.
Susan Barker, Coterie
Clark, MEAEEM Faculty Emeritus
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Chicken Wellington
Chicken:
3 cups water
1 112 cups dry white wine
1 medium carrot, thinly sliced
1 medium onion, thinly sliced
1 bay leaf
12 whole black peppercorns

4 whole allspice
1/2 tsp. thyme
1/2 tsp. salt
3 sprigs parsley
6 small chicken breasts, split,
skinned and boned

Combine all ingredients, except chicken, in a large, heavy saucepan.
Simmer, covered, for 15 minutes. Poach chicken in liquid for 15
minutes. Reserve liquid. Cool, cover and chill chicken.
Mushroom Filling:
1 lb. sliced mushrooms
2 green onions, thinly sliced

1 Tbsp. butter
2 (1 0 oz.) pkgs. frozen patty
shells, thawed

Saute mushrooms and green onions in melted butter; stirring until
liquid evaporates and mixture is lightly colored. Cool, cover and chill.
For each piece of chicken, roll out a thawed patty shell on a floured
board to make an 8-inch circle. Spoon 1 Tbsp. mushroom filling in
the center, and set chicken on top. Enclose in pastry. Place wellingtons
with folded side down on an ungreased baking sheet. Cover and chill.
Bake wellingtons uncovered on lowest rack of oven for 10 minutes
more or until pastry is golden brown. Serve with sherry sauce.
Sherry Sauce:
Poaching liquid
1 Tbsp. water

1 Tbsp. cornstarch
3 egg yolks
3 Tbsp. dry sherry

(This may be made ahead and reheated in a double boiler.) Strain
poaching liquid. Boil uncovered over high heat until reduced to 2
cups. Stir together water and cornstarch. Add to poaching liquid and
stir until sauce thickens and boils. Beat egg yolks with sherry. Stir a
Tbsp. of hot poaching liquid into yolk mixture and whisk. Repeat.
Then add egg yolk mixture to the poaching liquid, whisking
constantly. Cook, stirring constantly, until thickened. 8 to 12 servings
Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement
OGS
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Chicken Burritos
2 cups sour cream (1 to serve with)
1 cup mild enchilada sauce
1/2 pkg. taco seasoning mix
1 pkg. flour tortillas

Cooked chicken breast
1 cup shredded cheddar
1 block monterey jack with
jalepeno

Mix sauce with sour cream and seasoning. Take out 3/4 of sauce.
Add chicken and cheddar (1 cup) and 1 cup monterey jack. Microwave
shell for 10 seconds. Fill and roll. Spray pan with cooking oil. Put rest
of sauce over top. Sprinkle with cheddar and Monterey Jack cheese.
Bake at 350 degrees for 25 minutes.

Kitty Sutherland
Graham '64 BS CE, '66 MS CE, '98 Prof CE

Southern Chicken Breast Supreme
12 halved chicken breasts;
deboned and skinned
2 cups sour cream
114 cup lemon juice
4 tsp. celery salt
2 tsp. paprika
1 clove garlic, crushed

4 tsp. salt
1/2 tsp. pepper
1 3/4 cup or 2 cups dry bread
crumbs
1/2 cup butter, melted
1/2 cup shortening, melted

Mix all but last 3 ingredients and marinate overnight in refrigerator.
Remove chicken and roll in crumbs. Place in shallow pan. Spoon half
of butter and shortening over chicken and bake uncovered for 45
minutes at 350 degrees. Spoon rest of butter and shortening over
chicken and bake 15-20 minutes longer.

Joyce Huffman
Friend of UMR
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]o's Chicken
4 to 6 boneless chicken breasts
2 cups chicken flavored Stove-Top
stuffing
1 cup orange juice
1 cup boiling water

1/2 cup chopped pecans
2 Tbsp. butter or margarine
2 Tbsp. honey
1/2 lb. bacon

Combine stuffing with mixture of 1/2 of the orange juice, water, nuts
and melted butter. Let stand 5 minutes. Mound the mixture on
chicken breasts and wrap with bacon slices. Mix rest of the orange
juice with honey and spoon on top. Bake at 350 degrees for 40
minutes to an hour depending on the size of the breasts.

joan Holmes
Tom, '50 BS MinE, '72 ProfMinE
OGS

Chicken Roll- Ups
1 stick margarine
1/2 onion, chopped
garlic powder to taste
2 cups of sliced mushrooms
2 potatoes, cooked and diced

1 Tbsp. parsley flakes
8 boneless chicken breast filets
1/2 cup of dry white wine
114 cup of chicken broth

Cook potatoes until tender. Saute onions and garlic in margarine until
transparent. Add mushrooms and parsley. Chop potatoes and add to
mixture. Remove from heat. Pound chicken breasts until they are 114
inch thick. Divide dressing mixture onto filets and fasten with
toothpick. Bake in 350 degree oven until tender (about an hour).
Marinate with broth-wine mixture several times while baking.

Mary Lou Long
Friend of UMR
Madge Lenox Clemmons
1930 St. Pat's Queen
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Chicken with Wine Sauce
1 Tbsp. veg. oil
2 whole chicken breasts, split,
skinned, and boned
112 lb. mushrooms, sliced
1I 4 cup chopped onion
2 garlic cloves, minced
1/2 cup dry red wine

113 cup + 1 1/2 Tbsp. water,
divided
1I 4 tsp. dried thyme
114 tsp. salt
118 tsp. pepper
2 tsp. all-purpose flour
2 Tbsp. chopped fresh parsley

In large nonstick skillet over medium heat, heat oil. Add chicken and
brown. Remove from skillet. Add mushrooms, onion and garlic to
drippings in skillet. Cook, stirring occasionally, 5 minutes or until
tender. Return chicken to skillet. Add red wine, 113 cup water, thyme,
salt and pepper; bring to a boil. Reduce heat, cover and simmer,
turning once, about 20 minutes or until chicken is tender. Transfer
chicken to serving platter; keep warm. In small bowl, combine flour
and remaining 1 112 Tbsp. water; add to skillet. Cook, stirring
constantly, about 1 minute. Stir in parsley. Spoon sauce over chicken
Makes 4 servings

Elaine Huffman
Friend ofUMR

HISTORICAL MORSELS
UMR student Abere Karibi-lkiriko, a biological sciences
major is now a Glamour model--for one issue anyway.
Abere is one of Glamour magazine's Top Ten College
Women for 1999. As such, she is featured in the
October issue of Glamour and recently received
the $1,000 prize that goes along with the
designation during an awards ceremony in New
York. The fashion-oriented magazine selected
Karibi-lkiriko for her leadership, campus and
community involvement, academic excellence and
inspiring life goals.
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Chicken and Wild Rice
2-3lbs. chicken, rotisserie
cooked at a Deli
1/2 medium onion, sliced thinly
2 cups water
112 cup sour cream

1 (6 oz.) box long grain white
and wild rice mixture
1/2 lb. mushrooms sliced
butter (to saute mushrooms)
112 can cream of mushroom soup

Remove the meat from the chicken and dice, reserving the carcass and
liquid. Set the diced chicken aside. Place the onion and carcass, etc. in
a large pan with the 2 cups of water; bring to a boil, and simmer for
20 minutes. Drain, saving the broth and discarding the solids (bones
and onion). Measure the broth into a saucepan, and add enough water
to make 2 cups of liquid. Add the rice mixture and seasoning packet
and cook according to directions. These first two steps may be done
the previous day, and the rice mixture and the chicken refrigerated.
About an hour before serving preheat the oven to 350 degrees. Saute
the mushrooms in butter. Combine the chicken, mushrooms, rice
mixture, sour cream and cream of mushroom soup. Pour into a 2 quart
casserole. Cover and bake 20-25 minutes. Serves 6

Elizabeth Schmitt, Coterie
john, Physics Faculty

Country-Style Chicken Kiev
2/3 cup butter
1/2 cup fine dry bread crumbs
114 cup grated Parmesan cheese
1 tsp. basil leaves
1 tsp. oregano leaves
1/2 tsp. garlic salt

114 tsp. salt
2 chicken breasts, split
114 cup dry white wine
114 cup chopped green onion
1/4 cup chopped parsley

Preheat oven: 375 degrees. Melt butter. Combine next 6 ingredients.
Dip chicken in butter, then in crumb mixture to coat. Place in an
ungreased baking dish and bake near center of oven for 50 minutes.
Or until golden brown and chicken is tender. Add wine, onion and
parsley to remaining melted butter and pour mixture over baked
chicken. Return to oven for 5 minutes.
Shirley Hunt
Richard, '50 BS MGeo, '80 Prof GeoG
OGS
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Rosemary Chicken
1 Tbsp. olive oil
3/4 lbs. skinless, boneless
chicken breasts
1/2 cup pearl onions from
Jar or can
1/4 cup dry white wine
1I 4 cup chicken broth
8 Greek kalamata olives

1 Tbsp. capers, drained
1 Tbsp. lemon juice
1 Tbsp. rosemary, fresh
1 Tbsp. fresh parsley, chopped
1/8 tsp. ground pepper
dash salt

In 10-inch skillet, heat oil to medium-high. Saute chicken, turning
occasionally until browned, 2 to 3 minutes per side. Transfer to plate.
To same pan, add onions, saute, stirring occasionally, until browned, 1
to 2 minutes. Add wine, chicken broth, olives, capers, lemon juice,
rosemary, parsley, pepper and salt; stir to thoroughly combine. Return
chicken to pan. Reduce heat to low. Cover; simmer until chicken is
done about 10-12 minutes. Yield: 2 servings

Ruth Ann and Murry Renick
Friend of UMR
OGS

HISTORICAL
MORSELS
Safety is taken seriously on UMR's campus with
a Blue Light Emergency Phone System, Escort
Service, Student/Staff Lighting survey, Uniformed
police patrol, and crime prevention programs.
For more information, visit the UMR Police
Department's web site at www.umr.edu/-police
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Parmesan Chicken
2 cups corn flake crumbs
1/2 cup Parmesan cheese
1I 4 cup fresh parsley, finely
chopped

1-2 cloves garlic, crushed
salt and pepper
4-6 chicken breasts
1/2 cup melted butter

Tenderize chicken with meat tenderizer (both sides). Dip chicken
breasts into butter and then roll into corn flakes crumbs. Bake at 350
degrees for 40 minutes. Cover with foil for the first 20 minutes.

Camille Ricketts
Bill, '61 BS ME
OGS

A view ofParker Hall. Springtime on the UMR campus.
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Papa's Chicken and Dumplings
1 medium onion, chopped
2 Tbsp. butter
1 Tbsp. salt
3 chicken bouillon cubes
1 tsp. pepper

1 stewing chicken, cut into pieces
1 Tbsp. parsley flakes
2 stalks celery, chopped
4-6 cups flour
2 carrots, chopped
1 egg, beaten

Place chicken, celery, carrots, onion and 1 Tbsp. salt, pepper and parsley
in large kettle, cover with water. Bring to a boil. Reduce heat, simmer
until chicken is very tender. Remove chicken from broth. Remove bones
and skin from chicken. Add bouillon cubes. Reserve 1/2 cup broth.
Place flour in mixing bowl. Make well in center. Fill with egg, butter
and reserved broth. Mix in enough flour to make stiff dough- until
liquids will not absorb any more flour. Roll out 1I 4 inch thick on
floured surface. Cut into squares 1 112 - 2 inches. Bring broth to boil.
Drop dumplings into broth one at a time. Cook until dumplings are
tender. Stir in chicken meat. Serves 6.

Larry Swinford
Lorraine, Outreach and Extension Staff

Elegant Garlic Chicken
4 boneless, skinless chicken breasts
3 Tbsp. butter
1 clove garlic, minced
1 large onion, sliced
4 whole cloves

1 bay leaf, broken in half
1/2 pint fresh mushrooms, sauteed
salt and pepper to taste
1 cup white wine
1 cup sour cream

In a medium frying pan, lightly brown garlic in butter over medium
heat, about 2 minutes. Add chicken and cook, turning, about 10
minutes or until brown on all sides. Place onion slices on bottom of pan
under chicken; add cloves and bay leaf. Sprinkle chicken with salt and
pepper; pour wine over chicken. Cover, reduce temperature to low and
simmer about 20 minutes or until chicken is done. Remove chicken to
serving plate and keep warm. Discard bay leaf and cloves. Add sour
cream to pan drippings and cook, stirring, about 2 minutes until warm
but not boiling. Add mushrooms. Spoon over chicken. Yields 4
servmgs.
Kaye Steinmetz
Friend of UMR
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Party Chicken
8 chicken breasts
8 slices of bacon
1 (4 oz.) pkg. of chipped beef

1 can mushroom soup
1/2 pint sour cream

Wrap each chicken breast with pieces of bacon. Cover bottom of flat
greased baking dish with chipped beef. Arrange chicken on dish. Mix
soup, sour cream, and pour over the chicken. It serves well on a bed of
wild rice. Can be refrigerated. When ready, bake at 275 degrees for
three hours, uncovered. Serves eight.
Sandra Hughes
Doug, '63 BS EE, BS CE

joyce Huffman doesn't include the chipped beef in her version of this recipe.

White Bean Chicken Chili
4 cans great northern beans
2 Ibs. boneless, skinless chicken
breasts
1 Tbsp. olive oil
4 garlic cloves, minced
2 medium onions, chopped
2 tsp. ground cumin
1/4 tsp. ground cloves

1I 4 tsp. cayenne pepper
1 tsp. ground oregano
2 (4 oz.) cans chopped mild green
chilies
4 cups chicken stock or broth
20 oz. monterey jack cheese, grated
sour cream
chopped jalapeno peppers, canned

Cook chicken and dice into 1/2" cubes. In a large saucepan, heat oil
over medium heat. Add onions and cook until translucent. Stir in
garlic, chilies, cumin, cayenne pepper, cloves and oregano. Saute for 23 minutes. Add chicken, beans, stock and 12 oz. of the cheese. Let
simmer 15 minutes. Ladle into large bowls and top with 1 oz. cheese.
Serve with sour cream and jalapeno peppers.
Leslie Peterson, Coterie
Student

Tommie Ruth Oetting, Coterie
Robert Oetting, '55 BS ME, Ret. MEAEEM Faculty
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White Chili
1 cup dried navy beans
3 (1 0 112 oz.) cans ready to serve
chicken broth
1 cup water
1 1/4 cups chopped onion
1 clove garlic, minced
114 tsp. salt
1 (4 oz.) can chopped green chiles
1 tsp. ground cumin

2 cups chopped cooked chicken
breasts (skinned before cooking
and cooked without salt)
3/4 tsp. dried whole oregano
1I 4 tsp. ground red pepper
1/8 tsp. ground cloves
3/4 cup (3 oz.) monterey jack
cheese, shredded

Sort and wash beans, place in Dutch oven. Cover with water 2 inches
above beans, let soak 8 hours. Drain beans, and return to Dutch oven.
Add broth and next 4 ingredients. Bring to a boil, cover, reduce heat,
and simmer 2 hours, stirring occasionally. Add chicken and next 5
ingredients, cover and cook 30 min .. Spoon into serving bowls and top
each with cheese. Yield: 6 servings

Tommie Ruth Oetting, Coterie
Robert Oetting, '55 BS ME, Ret. MEAEEM Faculty

HISTORICAL
MORSELS
In the '50s Margaret Lloyd was a popular wife
of professor Sam Lloyd and she planned lots of
parties. One special interest group for Coterie
and Dames was the "MSMAWMRGAAOIT'
(MSM Alumni Who Married Rolla Girls and
Ain't Ashamed of it.)
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Chicken Pacific
Company special. Serve with a green salad and pink rice.
2 cups sour cream (can use low fat

sour cream)
1 tsp. dried tarragon
1 tsp. thyme
1/2 tsp. garlic powder
1 tsp. paprika
1/2 tsp. salt

3 whole chicken breasts (boned,
use 4) cut in half
1 1/2 cups corn flake crumbs
114 cup melted butter
1 cup tiny cooked shrimp
114 cup ripe olives, diced

Mix sour cream with tarragon, thyme, garlic powder, paprika and salt.
Dip chicken in sour cream mixture and roll in crumbs. Reserve
remaining sour cream mixture. Place butter in baking dish. Place
chicken on top, in a single layer. Bake at 300 degrees for 45 minutes,
on one side. Turn chicken. Bake 20 minutes more. Mix shrimp and
olives with the remaining sour cream mixture. Pour over chicken and
continue to bake for 10 minutes. (I add additional sour cream to the
shrimp and olives to increase the amount of mixture.) Serves 4 to 6.

Pink Rice
1 1/2 cup long grain rice
2 tbs. Butter
2 cups tomato juice
2 cups beef bouillon

1 tsp. salt
1/2 tsp. pepper
2 tbs. sugar

Fry dry rice in ovenproof pan in melted butter until butter bubbles.
Add tomato juice, bouillon, salt, pepper, and sugar to rice. Bake
uncovered in 400 degree oven for 1 hour.

Norbert Neumann, '52 MS MetE, '55 PhD MetE
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Chicken Algiers
2 Tbsp. butter
2 whole chicken breasts, halved
1 clove garlic, peeled and minced
1/2 tsp. salt
1/4 tsp. pepper
1/2 cup chicken broth
114 cup white wine
2 Tbsp. lemon juice
3 eggs, beaten
2 Tbsp. chopped parsley

1 (1 0 oz.) pkg. frozen artichoke
hearts, thawed (I have not found
frozen artichokes, but have
found water packed in glass jars
at the health food store. This
avoids the "tin" taste of canned.)
4 fresh mushrooms, sliced thinly
1 Tbsp. cornstarch mixed with 1
Tbsp. cold water

Melt butter in heavy skillet. Brown chicken breasts, then add garlic,
saute for 3 minutes. Add salt, pepper, chicken broth and wine. Cover
and simmer for 30 minutes. Add artichoke hearts and mushrooms and
simmer, covered for 10 minutes more. Remove chicken from pan and
keep warm. Measure out 1 cup of cooking liquid, adding more broth if
needed, and place in saucepan. Heat, then stir in cornstarch mixture.
Stir, until sauce thickens. Gradually beat lemon juice into eggs. Slowly
beat in hot sauce, then return mixture to saucepan. Cook over very low
heat, stirring constantly, until thickened. To serve, arrange chicken,
mushrooms and artichokes on platter. Pour sauce over chicken and
garnish with chopped parsley. We first enjoyed this dish at The Gazebo
in New Orleans, La.
Bobbie Wedge, Coterie
Keith, '70 BS, '71 MS, and '73 Ph.D. GGpg
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Chicken Curry from Nepal
3 lb. chicken, cut to size desired
1/2 onion, sliced to small pieces
1 tsp. garlic
1/2 tsp. ginger

1 tomato, sliced to small pieces
2 tsp. cumin
1 tsp. salt
1 tsp. pepper

Get all the spices as listed above ready and the chicken cut to size
desired. Small sized chicken pieces are better. Put about 3 tsp. canola
or corn or oil in a frying pan and warm it. Put all the spices in the pan
and stir it well. Fry the contents in the pan for about 5 seconds at high
heat. Don't let the spices burn. Put all the chicken pieces in the pan
and cover it with the lid. Fry the whole thing for about 5 minutes at
medium heat. Turn down the heat a little and cook it for about 20
more minutes. Stir the contents a few times. Make sure the heat is just
right and does not burn the chicken. Do not add water unless the
chicken is about to burn. The trick is to adjust heat properly. The
chicken is ready. Enjoy it. Chicken curry is good as a side dish used
along with rice or bread.
Puja Shrestha
Bijaya, PhD '95 NucE, ECE Faculty

Chicken or Turkey Ala King
114 cup green pepper, chopped
1/4 cup onion, chopped
3 Tbsp. butter (not margarine)
3 cups cooked chicken, cubed
1 (10 oz.) can cream of mushroom
soup undiluted

1 (8 oz.) can mushroom
stems and pieces, drained
114 to 1/2 cup sherry
1 (3 oz.) cream cheese
1 (4 oz.) jar pimento

Saute green pepper and onion in butter until soft. Add the rest of the
ingredients. Stir over medium heat until melted and hot, about 15
minutes. Serve in patty shells or over toasted English muffins.

Nancy Mackaman, Coterie
*Frank, Alumni Office
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Chicken with Wine and Mushrooms
1 chicken (fryer) or 2-3 lb. boneless chicken breast
1/2 lb. fresh mushrooms, washed and sliced or 1 can sliced or whole
mushrooms.
Sauce:
1 can cream of mushroom soup
1 cup sour cream (or sour half
1/2 soup can chardonnay or sherry
and half)
Cut up fryer and place skin side up in 9 x 12 roasting pan or place
chicken breasts in 9 x 12 pan. Salt the chicken pieces to taste.
Distribute mushrooms over chicken pieces. Combine ingredients of
sauce and pour over chicken pieces and mushrooms. Sprinkle with
paprika. Bake at 350 degrees for 1 hour or until golden brown. Serve
with noodles, mashed white potatoes or rice.
Barbara and Rick Matthews
Former Faculty Members
OGS

Basque Style Chicken and Rice with Olives
1 lb. skinless, boneless chicken
breasts
salt and freshly ground pepper
3 garlic cloves

3 Tbsp. olive oil
2 cups quick-cooking rice
1 cup pimiento stuffed green olives

Cut chicken into strips about 112 inch wide. Season very lightly with
salt and generously with pepper. Finely chop the garlic. Heat the oil in
a large frying pan. Add the chicken and cook over medium-high heat
until the chicken is browned and white but still moist in the center,
about 1 112 minutes per side. Add the garlic to the pan and cook until
soft and fragrant, 30 to 60 seconds. Add 2 cups water and the rice to
the pan with the chicken. Bring to a simmer, cover and let stand off
heat for 5 minutes, until the rice is tender and the water is absorbed.
While the dish is standing, slice the olives. Just before serving, stir
them into the rice and chicken with a fork, fluffing the rice. 4 servings.

jean McFarland, Coterie
Friend of UMR
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Chicken Elegant
3 whole chicken breasts - skinned, boned and pounded
6 paper thin ham slices
6 slices mozzarella or swiss cheese
1 tomato chopped and tossed with 1/2 tsp. dry sage
Roll up together, dip in melted butter and roll in dry bread crumbs
mixed with Parmesan cheese and parsley.
Bake 350 for 40-45 min.
Lina E. Madison , Coterie
Don, Curators' Professor ofPhysics
OGS

Chicken- Turkey Curry
1 tsp. curry powder
1/2 cup condensed beef broth
1 cup finely chopped, pared apple
2 Tbsp. cornstarch
2 Tbsp. cold water
1 Tbsp. margarine

1 cup milk
1 medium onion, minced
2 cup cooked chicken or
turkey, diced
1 cup celery, chopped

Cook curry powder and apple in butter until apple is soft; stir in onion
and celery. Add beef broth, bring to a boil. Combine cornstarch and
water; add with milk to first mixture. Cook and stir until mixture
thickens. Stir in chicken. Serve with hot cooked rice.
Lana VanDoren, Coterie
Tom, Ret. ECE Faculty

OGS
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Cranberry Chicken Pizza
1 pizza crust, either already rolled
or from a refrigerated can,
baked 10 min., according to
directions
2-3 cups cooked chicken, diced
1 small red pepper, slivered

1 lb. can whole berry cranberry
sauce ( BBQ sauce makes a
nice substitute!!)
1 cup red onion, finely chopped
mozzarella cheese for topping

Spread the cranberry sauce over the baked pizza crust. Top with the rest
of the ingredients, adding the cheese last. Bake until hot and cheese is
melted, 20 minutes or so at 325 degrees.
This was from "Miseo's" restaurant in Christchurch, New Zealand.
Boo Eversman, Coterie
Walt, Curators' Professor, AE

OGS

Oven-baked Drumsticks
Combine the following in large bowl:
3 cups fresh white bread crumbs
6 Tbsp. chopped fresh parsley
1 cup freshly grated Parmesan
1 Tbsp. paprika

4 tsp. onion powder
1 Tbsp. dried oregano
2 tsp. salt
1 1/2 tsp. pepper

Preheat oven to 350 degrees. Butter 2 large cookie sheets with sides or
line with foil to ease cleanup. Then melt 3 sticks butter. Remove from
heat and add 9 Tbsp. Dijon mustard and whisk to blend. Dip 24
chicken drumsticks in butter mix, roll in bread crumb mix and arrange
on cookie sheet. Bake one hour. Serve at room temperature. Great for
picnics and tailgates.
joyce Trimble, Coterie
Seldon, Ret. Math Faculty
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Chicken In Witle
4 or 5 pieces of chicken (I use
boneless chicken breasts)
2 Tbsp. flour
3/4 cup white wine
1 tsp. garlic salt
114 cup green onions, sliced

1/4 tsp. pepper
1 4oz. can mushrooms or 1
cup fresh (sliced)
1/2 tsp. basil
1/3 cup margarine
2 Tbsp. parsley, optional

Dust chicken with flour mixed with salt, pepper and basil. Heat
margarine in a large heavy skillet until bubbling. Add chicken and
brown well. Add wine, mushrooms and onions, turn heat low and
cook 30-35 minutes longer. Sprinkle parsley over chicken. This is very
good served with rice.
Pat Oster, Coterie
Don, History Faculty

HISTORICAL MORSELS
Jackie Kelble, All-American
UMR's Jackie Kelble made the throw of her
collegiate career on May 29, 1999. Competing in
the javelin competition at the NCAA Division II
Track and Field Championships in Kansas, Jackie
tossed the javelin 150 feet, 4 inches, beating her
previous best by more than 10 feet and
securing UMR's first-ever All-America award
for a women's track and field athlete.
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Millennium Chicken
This is a very versatile dish which can be made in large quantity and can
be frozen, heated up, served hot or room temperature.
chopped onions
1 cup tomato ketchup
1 cup good chutney
1 Tbsp. curry powder
butter (or olive oil)
1 cup heavy cream

2 cups strong chicken stock
(or use cubes)
1 poached chicken, taken off bone
in bite size pieces
half glass white wine, optional

Use large heavy pan to fit all ingredients. Brown onions slowly in
butter or oil-- use sparingly. Add curry powder and mix with onions,
cook on low heat for one minute. Add wine or half cup chicken stock
and stir, clearing bottom of pan. Add tomato ketchup and chutney,
mush around. Add half remaining chicken stock and stir. Add cream
and stir. Mixture should be almost as thick as tomato ketchup. Add
chicken, mix thoroughly. Season to taste. Usually needs pepper and
good shake of salt. If too thick, add some chicken stock. When ready
to serve, heat up while stirring carefully. If you accidentally burn the
food, gently save what you can but DO NOT scrape the bottom of the
pan as the burnt taste will invade the whole dish. Place in dish and
serve with (Uncle Ben's) rice and bright green vegetable.

Edwina Sandys
Sculptress ofMillennium Arch

Mary Lou's Chicken Salad
2 cups diced chicken
114 cup chopped green onions
2 cups diced celery
2 Tbsp. lemon juice
1/2 cup slivered almonds
1 cup mayonnaise
1/2 tsp. salt
1/2 cup shredded cheddar cheese
pepper to taste
2/3 cup broken potato chips
Mix all ingredients except cheese and potato chips. Turn into shallow
buttered baking dish. Combine cheese and chips and spread on top.
Bake uncovered at 375 degrees for 20 minutes.
Mary Lou Long
Friend of UMR
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Aunt Haroldine's Chicken Salad
2 whole chicken breasts, cooked
and dried
1 cup diced celery
1/2 cup cooked rice

1 can cream of chicken soup
3/4 cup mayonnaise
1 Tbsp. lemon juice
1 tsp. onion flakes

Mix together; spread in casserole and top with slivered almonds. Bake
30 minutes at 350 degrees. Can make the day before.

Haroldine Amis Daily
Brother-in-Law Madison Daily, PhD '84 EnglishM
Aunt to Karen Daily Clifford, '77 BA English History, Tim Clifford, '77
BS EMgt, Kristy Daily Defenbaugh, '80 GE, Bonnie Daily, '86 BS GeoE,
MS '89 EMgt, '91 PhD EMgt, Madison (Mac) Daily, '81 BS ME, '88
MS EMgt and Karen Park Daily, '84 BS EMgt, '85 MS EMgt

Hot Chicken Salad
4 cups diced cooked chicken
2 cups chopped celery
4 hard boiled eggs, chopped
1 Tbsp. minced onion
1 tsp. salt
1 can cream of chicken soup (may
use lowfat)

1 cup mayonnaise (may use
lowfat)
2 Tbsp. lemon juice
1 cup grated cheddar cheese
2/3 cup slivered almonds
1 cup herb stuffing mix

Mix top eight ingredients and refrigerate overnight. One hour prior to
serving, remove and let stand at room temperature. Top with cheese,
then almonds and end with dry stuffing mix. Bake at 30 minutes at
400 degrees or until bubbly. Wonderful served with a green salad and
grilled tomato.
Susan Bartlett
Friend of UMR
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Chicken and Broccoli Casserole
3 cup cooked chicken, chunked

1 bunch broccoli

Barely cook broccoli spears, place in buttered casserole. Add a layer of
chicken. Cover with:

2 cans cream of chicken soup
1 cup mayonnaise

1 tsp. lemon juice
1 tsp. curry powder

Cover sauce with 1 1/2 cup shredded cheddar cheese. Top with 1 1/4
cups breadcrumbs that have been mixed with 2 Tbsp. melted butter.
Bake 30 minutes at 350 degrees.
Haze/Aaron
Daughter, Sue Kellems, PLA Staff

Mrs. Kelley's Chicken
1 can cream of mushroom soup
1 can cream of celery soup
1 to 1 1/2 cup raw rice

3/4 to 1 cup white sherry
1 pkg. Lipton's Onion Soup, dry

Mix above ingredients and put in 8 x 12 baking dish. Put raw chicken
on top, skin side up, and sprinkle with Lipton's dry onion soup (1 to 1
1/2 pkg.). Cover with foil and bake 1 1/2 hours at 325 degrees.

Kittie Robertson, Coterie
B. Ken, Chern Faculty

OGS
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Poppy Seed Chicken Casserole
4 whole chicken breasts or 1
chicken cooked and broken
into pieces
45 Ritz crackers, crushed
2 Tbsp. poppy seeds

1 stick butter or margarine
2 - 10 1/2 oz. cans Campbell's
cream of chicken soup
24 oz. sour cream

Mix soup and sour cream together and set aside. Mix crackers, poppy
seeds and butter together and set aside. In a 9 x 13 dish, layer
chicken/soup and sour cream mixture/poppy seed mixture. Bake at
350 degrees 30 minutes or until hot. Serves 8.
Margaret Kerr
Albert, '64 BS CE
OGS

Viva La Chicken Casserole
4 whole chicken breasts
1 onion grated or chopped fine
1 can (1 0 3/4 oz.) cream of
mushroom soup
1 can cream of chicken soup
1 cup sour cream

1 (7 oz.) medium salsa
1 bag corn tortilla chips

1/2 lb. sharp cheddar cheese, grated
1/2 lb. jack cheese, grated
1 cup sliced ripe olives
1/2 tsp. garlic salt

Wrap chicken in foil, bake at 400 degrees for one hour. Remove and
cool. Cut or tear chicken into bite-size pieces. Combine onion, soups,
sour cream, salsa, and garlic salt, stir well. Butter 9 x 13 baking dish.
Place layer of crushed chips on bottom. Cover with layer of chicken,
sprinkle with half the olives and cheeses. Repeat layers. Cover with foil.
Refrigerate overnight. Bake at 350 degrees for one hour until bubbly.
Serves 10 - 12.
Betty Sineath, Coterie
Henry, Ret. EMgt Faculty
OGS
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Chicken and Broccoli Au Gratin
1 cup mayonnaise
1/2 tsp. curry powder
cracker crumbs
grated cheddar cheese

2 cups cooked chicken, in large

pieces (I use boned chicken breast)
2 pkgs. frozen broccoli, cooked
2 cans undiluted cream of
chicken soup
1 tsp. lemon juice

Place broccoli in bottom of an 8 x 12 inch baking dish and place
chicken pieces on top. Combine the next 4 ingredients into a sauce
and cover the chicken and broccoli. Top with cracker crumbs and
sprinkle grated cheese liberally on top of the crumbs. Bake at 350
degrees for 30 minutes. Serves 6. This can be doubled very easily.
Nancy Brackhahn, Coterie
Don, University Advancement Staff

OGS

Apricot-Glazed Chicken
1 cup convened rice
1 3/4 cup boiling water
1/3 cup wild rice
1/2 cup apricot preserves
lib. carrots, peeled - halved lengthwise
and cut into 2" lengths
1/2 cup bottled Russian dressing

1/2 envelope (about 2 Tbsp.)
dry onion soup mix
6 boned chicken breast halves,
skinned
1 tsp. salt
1/2 tsp. pepper

Preheat oven to 350 degrees. In bottom of a 9 x 13 inch baking dish,
sprinkle rices and carrots. Season with salt and pepper. Pour water
evenly over all. In a small bowl, combine apricot preserves, Russian
dressing and dry soup mix. Stir to blend well. Place chicken on top of
rice mixture. Spread dressing mixture evenly over chicken, placing a
little bit between chicken pieces. Cover with foil. Bake 1 1/4 hours.
Uncover and bake 15-20 minutes longer, or until rice is tender and
most or all liquid is absorbed.
Lana VanDoren, Coterie
Tom, Ret. ECE Faculty

OGS
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Chicken Enchildas
2 Tbsp. butter

1 tsp. sugar
1 onion, chopped
1/2 tsp. salt
1 (28 oz.) can crushed tomatoes
1/2 tsp. basil
1 (8 oz.) can tomato sauce
3 cups monterey cheese, grated
1 tsp. cumin

3/4 cup sour cream
1/2 tsp. oregano
1 cup cheddar cheese, grated
8 large flour tortillas
1 tsp. garlic
2 cups cooked chicken breast,
chopped
1 can chopped green chilies

Saute onion and garlic in butter. Add the other ingredients except for
chicken, cheeses, sour cream and tortillas. Simmer for 20 min. Dip
each tortilla in sauce on both sides; then put approximately 1/3 cup
chicken and mixture of cheeses and roll up. When enchiladas are
made, take the rest of the cooked mixture, add sour cream and pour
over the enchiladas. Sprinkle with any remaining cheese. Bake at 350
degrees for 40 minutes.
Pat Oster, Coterie
Don, History Faculty

HISTORICAL MORSELS
UMR boasts three astronauts, two of whom are
women! Col. Tom Akers, BS AMth'73, MS
AMth'75, is a veteran of four space shuttle
flights. Dr. Janet Kavandi, MS Chem'82, flew
her first shuttle mission in June 1998 and Dr.
Sandra Magnus, Phys'86, MS EE'90, was
selected by NASA in 1996.
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Deluxe Chicken Enchiladas
2 whole chicken breasts
water
1/2 small onion

8 peppercorns
salt

Bring to a boil; reduce heat. Cover and simmer 45 minutes. Cool
chicken in broth. Drain. Reserving broth for another use. Shred
chicken and mix with onion.
3 Tbsp. grated Parmesan cheese
1 cup (4 oz.) monterey jack
cheese, shredded
1 ( 4 oz.) can green chiles
1 (13 oz.) can tomatillo, drained,
or substitute 1 3/4 cups
drained canned tomatoes
1I 4 cup cilantro leaves
3/4 cup whipping cream

1 egg

salt
114 cup oil
8 corn tortillas
4 oz. (1 cup) cheddar or
monterey jack cheese, shredded
guacamole
1 cup dairy sour cream

Mix Parmesan cheese and 1 cup shredded monterey jack cheese. Taste
and add salt if needed. Set aside. In blender or food processor, combine
green chiles, tomatillos or tomatoes, cilantro, whipping cream and egg.
Bend until smooth. Add salt to taste. Set aside. Preheat oven to 350
degrees. Heat oil in skillet. With tongs, carefully place 1 tortilla at a
time in the oil. Hold under oil 3 to 5 seconds until softened. Quickly
turn and soften other side. Drain on paper towels. Place 1/8 chicken
mixture on each tortilla. Pressing to compact mixture, roll tightly and
place seam-side down in 12 x 7 1/2 baking dish. Pour chile-cream
mixture over enchiladas and sprinkle evenly with 1 cup shredded
cheddar or jack cheese. Bake 20 minutes or until heated through and
bubbly. For each serving, place 2 enchiladas on a plate and top with 3
Tbsp. sour cream. Place a mound of guacamole over sour cream or on
1/2 cup shredded lettuce placed next to enchilada. Looks nice to
garnish with radishes (sliced) or olives.

Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 Ph.D. ChE
OGS
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Scrumptious Chicken and Noodles
112 pkg. (6 oz.) of wide egg
noodles
1/3 cup green peppers, chopped
1/3 cup onion, minced
2 Tbsp. butter
1 cup sour cream
1/3 cup milk
1/3 cup sliced ripe olives

112 tsp. salt
114 tsp. pepper
1 (1 0 3/4 oz.) cream of chicken
soup or cream of mushroom
with roasted garlic
1 1/2 cup cooked chicken, diced
about 3 breasts
Parnnesan cheese

Cook chicken breasts, cool, dice. Cook noodles. Saute onion and
pepper in butter. Add sour creann, milk, soup, salt, pepper, olives, and
chicken. Mix gently, but well. Gently stir in noodles. Spread in 2 quart
greased casserole or greased 11 x 7 baking dish. Cover with foil. Bake
at 350 degrees for 35-40 nninutes. Uncover and sprinkle with cheese
and serve. Yunnmy!
This recipe is from nny daughter-in-law, Joan Bauer
Shirley Bauer
Richard, ~ 1 BS ChE, '77 Prof ChE

OGS

Chicken Santa Fe
4 skinless, boneless chicken breasts
1 (20 oz.) can pineapple chunks
with own juice
1 cup white rice
1 (14 112 oz.) can diced tomatoes
1 ( 10 oz.) can of enchilada sauce

1 cup raisins
1 tsp. ground cumin
1 tsp. oregano
3 Tbsp. dried onions
1 green bell pepper, seeded
and chunked

Brown chicken breasts after applying non-stick spray in skillet. In a 3
quart casserole dish, nnix rice, tonnatoes, enchilada sauce, raisins,
cumin, oregano, onions, and pineapple juice. Add chicken breasts to
casserole dish. Bake at 350 degrees for 45 minutes. Remove from oven,
and add pineapple chunks and green pepper. Cover - let stand 5
minutes. This is a colorful and low-calorie dish.

Karen Daily Clifford, '77 BA English, '77 BA History

The Chancellor's Table 1999 - - - - - - - - - - - - - - - - -

8-50

M

A

I

N

D

I

s

H

E

s

Easy Chicken Casserole
2 cans cream of chicken soup
6 slices Swiss cheese
1 stick margarine, melted

6 - 8 chicken breasts
1 box cornbread stuffing mix

Coat bottom of 9 x 13 pan with cooking spray. Spread about 1/2 can
soup in pan. Place chicken on top; lay cheese slices over and cover with
remaining soup. Sprinkle stuffing mix on top and drizzle with oleo.
Bake uncovered at 350 degrees for 1 hour.
Polly Hendren, '73 BS EMgt
Larry, '73 BS MinE
OGS

Shrimp Creole
113 cup fat
1/4 cup flour
2 cups chopped onion
1 cup chopped green pepper
1/4 cup chopped celery
1 (8 oz.) can tomato sauce
2 lbs. shrimp
2 tsp. salt

1/2 tsp. pepper
114 tsp. red pepper
114 to 1/2 cup water
1 1/2 Tbsp. parsley
1 1/2 Tbsp. green onion
cooked rice

Make roux by browning 1/4 cup flour in 113 cup fat. (This should be a
very dark brown; stir constantly!) Add onion, green pepper, celery and
cook until clear. Add tomato sauce. Cook 20 minutes. Add shrimp,
salt, peppers. Add more water if necessary. Cook 10-15 minutes. When
ready to serve, stir parsley and onion tops.

Eunice French, Former International Programs Staff
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Baked Stuffed Shrimp
24 large shrimp, butterflied
8 oz. crab meat
112 stick butter
1/2 lb. grated cheese
8 oz. mushroom soup

4 oz. cream
bread crumbs, fine
garlic powder
salt, pepper
paprika

Saute crab meat in butter; add cheese, soup, cream, bread crumbs.
Season. Mold into shrimp. Bake 350 degrees 10 minutes.
Eunice French, Former International Programs Staff

HISTORICAL MORSELS
Ruth Grice sent a quote from the Rolla Daily News, April
18, 1999. "We may live without friends, we may live
without books. But civilized man cannot live without
cooks." That reminded her of the proposal Harvey made
to her on the end of the Dam on the Olentangy River
new Columbus, Ohio, where he was a student. "He
was a man of few words, when it came to
sentimentality but he said, When are you going
to come east and cook for me?" Her answer must
have been yes because they were together for 52
years!
Harvey was a favorite ChernE professor at UMR
for many years!
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Microwave Orange Roughy and New
Potatoes with Spinach and Ginger
Fresh trout is even better!
3/4 to 1 lb. orange roughy
fillets (2 - 4 fillets)
3/4 to llb. fresh spinach
4 - 8 new potatoes (optional)
2 shallots, minced
2 Tbsp. olive oil
1 Tbsp. butter

1 Tbsp. finely chopped
fresh ginger
1 Tbsp. pine nuts (pignolias)
1 clove garlic, minced
1/2 tsp. salt (to taste)
1 Tbsp. lemon juice -lemon slices for garnish

This is quick once you've cleaned the spinach and chopped the
flavorings.
- Be careful of steam when you uncover the dish Dusting Mix:
1/2 tsp. salt
1/2 tsp. paprika

1/2 tsp. garlic powder
I /2 tsp. onion powder
114 tsp. black pepper

Lay fillets on a paper towel. Dust with half the mix, cover with another
paper towel, turn over and dust other side. Fold into a stack of fillets
and refrigerate 15 - 90 minutes. Remove stems from spinach and set
aside a few large leaves to cover fish. Rinse thoroughly in cold water,
drain, and spin dry. Peel ginger and chop coarsely. Do the same with
shallots and garlic. Mince them all together. Partially pre-cook the
potatoes by microwaving on HIGH 1/2 minute per potato. Mix oil,
butter, ginger, shallots, pine nuts, and garlic in a small bowl.
Microwave on HIGH for 2 minutes. Arrange spinach in a shallow dish
or plate, sprinkle with salt. Pour oil mixture over spinach and mix to
coat and wilt the spinach. Halve potatoes and arrange cut-side-down
under the spinach around the edges. Cover with Saran or plastic wrap,
leaving a vent (tuck under on two sides, leaving the other two free),
and cook on HIGH for 3 minutes. Lay fillets in dish in a single layer,
cover with reserved spinach leaves, re-cover with Saran or plastic wrap,
leaving vent. Microwave on high for 7 minutes. Sprinkle lemon juice
over everything. Garnish with lemon slices.

Barbara Bertrand, Coterie
Gary, Chern Faculty
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Salmon Loaf
15 oz. can salmon, drained
and flaked
2 cups fresh bread crumbs
2 eggs beaten
1/4 cup chopped onion

3 Tbsp. melted butter
2 tbs. lemon juice
1/2 Tbsp. salt
114 tsp. dill weed

Preheat oven 350 degrees. Combine all ingredients in large bowl. Mix
well. In shallow baking dish, form loaf. Bake 35 to 40 minutes. Serves

4

to

6.

Salmon Dill Sauce
1 cup margarine
3/4 cup mayonnaise
1 egg
114 cup lemon juice
2 Tbsp. water

1 Tbsp. sugar
1 tsp. chicken bouillon
1I 4 tsp. dill weed
1 (4 oz.) can shrimp, drained

In saucepan, melt margarine. Add all ingredients and mix well. Cook
over low heat, stirring until thickened. Do not boil. Serve over loaf.

Dorothy Scrivner, Coterie
jack, '51 BS Phys, '61 MS Physics, Ret. Math Faculty
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Baked Shrimp Oregano
1 lb. raw shrimp, shelled and
deveined
2 Tbsp. lemon juice
1/2 cup butter or oleo, melted

2 cloves garlic, crushed

2 Tbsp. chopped parsley
2 Tbsp. grated Parmesan cheese
1 tsp. oregano leaves

Wash shrimp and drain well. Arrange shrimp in 9" pie plate. Sprinkle
with lemon juice. Combine butter, breadcrumbs, garlic, parsley, cheese
and oregano. Mix well and spread over shrimp. Bake uncovered 15
minutes at 350 degrees then broil until crumbs are browned
(approximately 3 minutes). Garnish with lemon wedges.

Doris Oberbeck
William, 39 BS MetE
OGS

Crab Bisque
1 1/2 cups sliced fresh mushrooms
4 Tbsp. finely chopped onion
1 scallion, chopped
6 Tbsp. butter
2 Tbsp. chopped parsley
2 Tbsp. flour

1 cup milk
1 112 cups heavy cream
1 (6 oz.) can crab meat
3 Tbsp. dry sherry
1 tsp. salt
112 tsp. white pepper

In a skillet, saute mushrooms, onion and scallion in 4 Tbsp. of the
butter. Add parsley; set aside. In a 3 quart saucepan combine flour with
2 Tbsp. melted butter over medium heat. Stir in milk, cream, salt,
pepper, and mushroom mixture. Add crab meat and heat just to
boiling. Reduce heat; simmer 5 minutes uncovered. Remove from heat
and stir in sherry. Serve immediately. Serves 4.

Margaret Kerr
Albert, '64 BS CE
OGS
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Shrimp Casserole
1 lb. shrimp cooked, peeled, and deveined (save 8 shrimp)
1 Tbsp. lemon juice

Add to shrimp
3 Tbsp. olive oil
3/4 cup rice, uncooked
114 cup green pepper, chopped
114 cup onion, chopped
114 cup butter, melted
1 tsp. salt, optional
118 tsp. pepper
118 tsp. mace (fresh
ground nutmeg)
dash of cayenne and several
drops ofTabasco

114 cup water
1 can tomato soup, undiluted
1/2 pint whipping cream
1I 4 cup sherry wine
1/2 cup slivered blanched
almonds (divided)
1 cup corn flakes (topping with
rest of butter)
Save 8 shrimp and some
almonds for toppings

Saute green pepper, onion in 1/2 of the butter. (also saute raw shrimp
in this) Cook rice. Fold all ingredients gently together, except corn
flakes and 8 shrimp and some almonds. Bake 20 minutes at 350
degrees. Add topping of corn flakes and butter, and reserved shrimp
and nuts. Bake 15 minutes more until hot and browned. 8 servings

Sue Stormes
Friend of UMR
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Tuna - Noodle Casserole
12 oz. (7 cups)
medium noodles
1 (12 -112 oz.) can tuna
packed in water
1 cup mayonnaise
2 cups celery, sliced
2/3 cup onion, chopped

1/2 cup green pepper, diced
1/2 cup pimento, chopped
2 tsp. salt
2 cans cream of celery soup
1 cup milk
2 cups shredded sharp
process cheese

Cook noodles in boiling salted water till tender; drain. Combine
noodles, drained tuna, mayonnaise, vegetables and salt. Blend soup and
milk; heat through. Add cheese; heat and stir till cheese is melted then
add to noodle mixture. Place in a 3 quart greased casserole. Bake at
425 degrees for 20 minutes. Serves 12.
janice Haydon
jack, '58 BS CE, '85 Prof CE
OGS

Tuna - Cashew Casserole
(3 oz.) can chow mein noodles
(1 0 3/4 oz.) can cream of
mushroom soup
2 Tbsp. soy sauce
2 Tbsp. water
114 lb. cashew nuts

1 (9 oz.) can white tuna in water,

drained and flaked
1 cup sliced celery
1/4 cup minced onion
dash of pepper
1 can mandarin oranges for top

Combine undiluted soup, soy sauce, water, tuna, nuts, celery, onion,
pepper and all of the noodles except 1/2 cup. Spread into a 6 x 10
buttered dish. Arrange mandarin oranges around the top and sprinkle
the remaining noodles on top. Bake for 30 minutes at 350. Serve with
a green salad. It makes a great Lenten meal.
Tuna dish serves four. 329 cal. 20 g fat
Kathy Coco
Matt, '66 BS CE, '84 ProfCE, Board ofTrustees
OGS
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Super Tuna Casserole
1 can mushroom soup
112 cup Miracle Whip
1/2 cup milk
1 (1 0 oz.) pkg. frozen peas
and carrots

2 (7 oz.) cans tuna, drained

and flaked
2 cups cooked macaroni
1 cup crushed potato chips

Combine and mix the soup, Miracle Whip and milk. Add peas and
carrots, tuna and macaroni. Lightly pile into casserole and sprinkle
with the potato chips. Bake at 350 degrees for 30 minutes. A good
meal for a family.
Nellie Fuller
*Harold, Physics Faculty, former Dean ofArts and Science
OGS

Blend of the Bayou Seafood Casserole
1 (8 oz.) pkg. cream cheese

1 stick butter
1 lb. shrimp
1 lb. crab meat
1 onion, chopped
1 bell pepper, chopped
2 ribs celery, chopped
8 oz. mushrooms/ fresh or canned

2 Tbsp. butter
1 (10 112 oz.) can mushroom soup
1 Tbsp. garlic salt
1 tsp. Tabasco
1I 4 tsp. red pepper
1 cup cooked rice
(or more if desired)
grated cheese

Melt cream cheese and 1 stick butter in double boiler. Saute shrimp,
onion, pepper and celery in 2 Tbsp. butter. Add mushrooms, soup,
seasonings, crab meat, shrimp and rice. Add to first mixture of cream
cheese and mix well. Place in 2 quart casserole and top with cheese.
Bake at 350 degrees 20-30 minutes. Serves 8.
Eileen Hacker
Alden, '41 BS MetE
OGS

Margaret Kerr
Albert, '64 BS CE
OGS
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Egg Casserole
Mix together:
16 eggs, beaten
3/4 tsp. salt

1 cup evaporated milk

Melt 1/2 cup butter in skillet and scramble above only until soft.
Set aside.
Make sauce:
1/2 cup butter
1 quart milk

1/2 cup flour
pepper, to taste

In a 2 quart saucepan, melt butter, stir in flour and cook for 2 minutes,
stirring constantly. Slowly add milk and continue stirring and cooking
until sauce thickens. Add pepper.
Add to sauce:
1 or 2 (4 oz.) cans mushrooms, drained
4 slices bacon, cooked and diced
1/2 lb. ham, chopped (1/2 lb. chipped beef, coarsely shredded,
an be substituted)
Grease large baking dish or two 11 x 7 size. Layer eggs, then sauce, etc.
Don't fill completely as it will bubble while baking. Cover with foil
and refrigerate until ready to bake. Bake at 275 degrees for 1 to 1-1/2
hours. The longer cooking time is needed if casserole is cold. The
ham/chipped beef may be omitted if you are serving a meat side dish.
May be assembled the night before and baked and served for breakfast
or brunch.

Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS
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Migas Tex-Mex Omelette
5 corn tortillas, cut into 1/4 inch strips
1 onion, chopped
1 or 2 jalapenos, finely chopped
2 medium tomatoes, diced
112 bunch of cilantro

4 eggs
114 cup milk
1/2 tsp. salt
1/4 tsp. pepper
juice from 1/2 of a lime

In a frying pan, combine first five ingredients with a pat of butter on
medium heat and saute for a few minutes till onions soften. In a small
bowl combine eggs, milk, salt and pepper; whisk briskly. Combine
with vegetables in frying pan and fold over until eggs are firm. Sprinkle
with lime juice and serve with a sprig of fresh cilantro.

Mary Keiser
Bob, '65 ECE
OGS

HISTORICAL
MORSELS
MSM-UMR has alumni scattered throughout the
world. The Office of International Affairs reports
an enrollment of 487 international students for
the fall semester 1999, representing 65
countries.
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Jim Scott
UMR faculty have always been
entrepreneurial and Jim Scott is
certainly an example. Jim Scott,
MinE'50 came to MSM-UMR in 1949
as a transfer srudenr, spent several years
in industry government and education
before inventing a product that led to
his decision to go into business.
After working for Bethlehem Steel and
the mining industry, he returned to
Rolla in 1963 to reach mining
engineering at MSM-UMR.
After 13 years, he took a sabbatical and
invented a better roof bolt for the
mining industry. That ended his
teaching career and launched his life
as an entrepreneur.
At first, Jim struggled to market his
product and had trouble getting it into
the hands of the users. But he didn't
wait for the world to make a beaten
path to his door instead, he did what
all smart inventor do and decided to
take it directly to th mines, to give
potential cu tamers a first-hand look at
the roof bolt. He then licensed the
product to Inger oll-Rand and enjoyed
his ucce . Jim' life ended tragically
in an April 1997 plane era h. He wa
68.
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Uno'S Pizza
2 cups tepid water
2 pkgs yeast (red star quick rise)
1/2 cup salad oil
4 Tbsp. olive oil
112 cup corn meal
3 cups flour
2 112 cups flour
mozzarella cheese, sliced

canned plum tomatoes, drained
and broken up
salt
garlic, chopped
basil
oregano
Parmesan or romano cheese
toppings

In a kitchen-aid add first 6 ingredients. Mix until all is incorporated.
When all is mixed add additional 2112 cups flour and mix. Change to
dough hook and knead for about 7 minutes. Let dough rise until
doubled in size. Punch down dough and let rise again. Place enough
dough in pan (deep dish) to cover bottom and sides. Place a layer of
sliced mozzarella on top of dough. Drain and break up canned plum
tomatoes and place on top of cheese. Sprinkle with salt, chopped garlic,
basil and oregano. Layer in your choice of toppings. Sprinkle top with
Parmesan, romano or additional mozzarella. Bake in 400 degree oven
30 minutes or until golden and bubbling
Cindy Tang, '85 Econ, '94 Prof Econ, Coterie
Board ofTrustees
OGS

HISTORICAL
MORSELS
A General Lecture series was started by School
officials in 1924. Distinguished lecturers prior to
WWII included Amelia Earhart, Thomas
Hart Benton and Cornelius Vanderbilt.
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V.T. Jones Pizza Recipe
Dough:
1 cup warm water
1 pkg. dry yeast
1 tsp. sugar

1 tsp. salt
5 tsp. canola oil
3 cup flour

Sauce:
1 (15 oz.) can tomato sauce
1 (8 oz.) can tomato sauce
1 small to medium onion
1 tsp. salt
1/2 tsp. black pepper

1 garlic chopped fine or pressed
1/2 tsp. oregano
1 tsp. paprika
1/2 tsp. rhyme
1/4 cup grated Parmesan cheese

Dissolve yeast in 1 cup of warm water. In large bowl mix sugar, flour,
and salt. Work 5 tsp. oil into mix with pastry blender Add water and
yeast mix and work in. Turn out on lightly floured board and knead
until dough feels velvety. Place in oiled dish, cover with towel, set in
warm place and let rise for one hour. Make sauce next: Place the listed
ingredients in a blender or food processor and blend into a smooth
sauce. Taste and adjust seasonings. Assembly of 3 12-inch pizzas:
Grease 3 12-inch pizza pans with margarine. Remove the dough to a
lightly floured board, knead lightly, and divide into three equal pieces.
Press each piece into a pan to form a thin crust with a small rolled
edge. Add toppings in the following order and amount.
1/3 lb. shredded mozzarella cheese on each pizza
113 of the sauce
generous covering with grated Parmesan cheese
Follow with the desired added toppings. Thinly sliced sausage,
mushrooms, sliced green pepper, anchovies, in any combination
desired. Drizzle 1 Tbsp. of olive oil over each pizza. Bake in preheated
400 degree oven for 25 to 30 minutes. (these can be frozen and baked
later after thawing)
Maralee jones
Vernon, '53 BS CE, '74 Prof CE, '87 Hon PhD
OGS
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Chicken Fajita Pizza
2 cooked pizza crusts
garlic and chili powder
1 green pepper, chopped
4 cups monterey jack cheese

6 chicken breasts
1 onion, chopped
salsa

Slice chicken thinly and saute with garlic and chili powder to taste.
When cooked, spoon on crusts. Saute onion and green pepper and
spoon over crusts. Pour salsa over all and sprinkle half the cheese over
each pizza. Bake at 425 degrees 15 - 20 minutes

Polly Hendren, '73 BS Elvfgt
Larry, '73 BS MinE
OGS

Breakfast Pizza
1 lb. bulk sausage
1 pkg. (8 oz.) refrigerated
crescent rolls
1 cup frozen loose-packed
hash browns
5 eggs

1 cup shredded sharp cheddar

cheese
114 cup milk
1/8 tsp. pepper
2 Tbsp. Parmesan cheese

Cook sausage until browned, drain. Separate crescent dough in light
triangles. Place in ungreased 12 inch pan with points toward center.
Press together. Sprinkle sausage, then potatoes, and top with cheese. In
bowl, bear eggs, milk, salt, pepper, and pour into crust. Sprinkle with
Parmesan cheese. Bake at 375 degrees 25-30 minutes.

Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 PhD ChE
OGS
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Party Pizza
2 Ibs. hamburger, browned

and drained
1 lb. Velveeta
1 Tbsp. catsup
1 tsp. oregano

114 tsp. garlic salt
1 (1 0 oz.) jar pizza sauce
2 loaves of party rye
Parmesan cheese

Heat first three ingredients together, add spices. Spread bread with
meat/cheese mixture and sprinkle with Parmesan cheese. Bake for 10
minutes at 450 degrees or until bubbly.

Karen Park Daily

'84 BS EMgt, '85 MS EMgt
john and Dorcas Park's Daughter

Pasta Primavera with a Twist
1 (10 3/4 oz.) can Campbell's
condensed cream of chicken
and broccoli soup
1/2 cup milk
1I 4 cup grated Parmesan cheese
118 tsp. garlic powder
1/8 tsp. pepper

2 cups broccoli flowerets
2 medium carrots, sliced
2 1/2 cups cooked corkscrew
macarom
2 (5 oz. each ) cans Swanson
premium chunk white chicken,
drained or fresh chicken breasts

In saucepan mix soup, milk, cheese, garlic powder, pepper, broccoli
and carrots. Heat to a boil. Cover and cook over low heat 5 minutes or
until vegetables are tender-crisp, stirring occasionally. Add macaroni
and chicken and heat through. Serves 4. You can use the microwave to
fix everything except cooking the rotini.

Glendene Venable, Coterie
Raymond, Ret. Chem faculty
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Chicken Pasta Primavera
1 Tbsp. vegetable oil
3/4 lb. uncooked fettuccine,
preferably freshly made
1 bunch broccoli, separated
into flowerets
2 medium zucchini, cut into
1/4-inch slices
1 bunch scallions, thinly sliced

1 sweet red pepper, cut into
l-inch slices
1 (6 oz.) can pitted black olives,
drained and sliced
1 (2 oz.) jar pimientos, drained
and sliced
2 cups cubed cooked
chicken breast

Basil Sauce:
2/3 cup freshly grated Parmesan cheese,
divided
salt and freshly ground pepper to taste
1I 4 cup minced fresh basil
1 garlic clove
2 eggs
1/2 tsp. dry mustard

1 Tbsp. tarragon vinegar
112 tsp. lemon juice
112 tsp. salt
11/2 cups vegetable oil
1/2 cup sour cream

Add oil to 3 quarts boiling salted water. Cook fresh pasta 2 to 3
minutes (if packaged is used, cook 8 to 10 minutes), stirring
occasionally. Caution: Do not overcook. Rinse with cold water, drain.
Combine vegetables and chicken with pasta. Fold in 2/3 of the basil
sauce and 1/3 cup cheese. Season with salt and pepper. (Dish may now
be refrigerated for 24 hours.) To serve, add remaining basil sauce, taste
and adjust zoning and sprinkle with remaining cheese. Basil sauce may
be prepared in advance. Place basil and garlic a food processor or
blender, process until minced. Add eggs, mustard, vinegar, lemon juice
and salt, mix well. With machine running, add oil in a stream until
thoroughly incorporated. If added too fast, sauce may separate.
8 servings. Caution: Use only enough oil to produce a medium-thick
mayonnaise. Add sour cream; process 2 or 3 seconds. Refrigerate until
ready to use. This delicious entree salad is glorious to behold and well
suited for informal entertaining. This recipe was served by Missouri's
First Lady Jean Carnahan at a luncheon I attended, and she was
gracious to convey it to me. It is now one of my family's favorites.

Kathy Voss, Coterie
Fred, Friend of UMR
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Baked Spaghetti
1 cup chopped onion
1 cup chopped green pepper
1 Tbsp. butter or margarine
1 (28 oz.) can tomatoes with
liquid, cut up
1 (4 oz.) can mushroom stems
and pieces, drained
1 (2 1/4 oz.) can sliced ripe
olives, drained
2 tsp. dried oregano

1 lb. ground beef, browned and
drained, optional
12 oz. spaghetti, cooked and
drained
2 cups shredded cheddar cheese
1 (1 0 3/4 oz.) can condensed
cream of mushroom soup,
undiluted
1/4 cup water
1I 4 cup grated Parmesan cheese

In a large skillet, saute onion and green pepper in butter until tender.
Add tomatoes, mushrooms, olives and oregano. Add ground beef if
desired. Simmer, uncovered, for 10 minutes. Place half of the spaghetti
in a greased 10 x 9 x 2 baking dish. Top with half of the vegetable
mixture. Sprinkle with 1 cup of cheddar cheese. Repeat layers. Mix the
soup and water until smooth; pour over the casserole. Sprinkle with
Parmesan cheese. Bake, uncovered, at 350 degrees for 30-35 minutes
or until heated through.
(Yield: 12 servings)

Sandra Shelton
Friend of UMR
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Spaghetti Carbonara
1/2 lb. sweet Italian sausage
1/4 lb. prosciutto, thinly sliced
and chopped
1 egg
2 Tbsp. butter

1/4 cup heavy cream
1/2 cup fresh grated Parmesan
or romano cheese
1/2 pkg. spaghetti

Boil the spaghetti, drain, and set aside in the colander. Brown the
sausage and the prosciutto. Drain the grease. Add the butter and cream
and mix well with meat over low heat. Add the cooked spaghetti and
mix well. Add the egg and mix continuously, but gently, leaving the
mixture on the heat long enough to just cook the egg, and mixing
gently enough so that the spaghetti remains intact. Sprinkle with
cheese and serve at once. Note: Don't substitute regular sausage for
Italian. Don't substitute bacon for prosciutto, unless you do not want
it to taste Italian. The prosciutto is really the key flavor to the entire
dish.
This recipe has been passed down through my wife (Linda) family and
originated, more or less in Lucca, Italy.
David G. Winter, '78 BS CE

s

HISTORICAL MORSELS
Tom Beveridge, alum and later a much loved
professor, played a "shaky" French horn in MSM's
band from 1939-42. Had he not played in the
band, he says that he would never have
graduated for at that time, compensation for
playing in the band was the value of all fees.
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Mostaccioli
1 lb. ground beef
1 lb. pork sausage

1 medium onion, chopped

Brown above ingredients and drain. Add to meat and onion mixture:
1 medium can tomatoes
1 can tomato soup
1 small can tomato sauce

1 small can water
few shakes Tabasco sauce
salt and pepper

Mix well and simmer for 15 minutes.
1 lb. mostaccioli noodles, cooked

1 lb. Velveeta cheese, sliced

Alternate noodles, meat mixture and cheese in casserole and bake at
350 degrees for 1 hour.
Sue Krispin
joseph, '54 BS CE

OGS
Mary Hoertel, friend of UMR, leaves out the Tabasco sauce and the
Velveeta cheese but includes 2 lbs. ofground beej 2 tsp. oregano, 2 cloves of
garlic, and I 114 tsp. whole anise and cooks it for 1 hour or longer on the
stove.

HISTORICAL
MORSELS
Missouri's first nuclear reactor was dedicated
at MSM in October 1961.
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Chicken Spinach Lasagna
1/2 cup margarine
3 cups chicken broth
1/2 cup flour
2 1/2 cups chopped
cooked chicken
1/2 tsp. salt
2 cups cottage cheese

1/2 tsp. basil
1 egg, slightly beaten
8 oz. lasagna noodles
1 (I 0 oz.) frozen spinach,
thawed and drained
4 oz. mozzarella cheese
1/4 cup Parmesan cheese

Melt margarine in large saucepan, blend flour, salt and basil. Stir in
chicken broth. Cook stirring constantly until mixture thickens and
comes to a boil. Remove from heat. Add chicken. Mix cottage cheese
with beaten egg. Cook and drain noodles. Lightly grease a 9 x 13
baking pan. Place 1/3 of chicken mixture, 1/2 spinach and 1/2
mozzarella. Repeat layers ending with 1/3 of chicken mixture and top
with Parmesan cheese. Bake 45 minutes at 375 degrees. Remove from
oven and let stand a few minutes before cutting. Can be made ahead
and refrigerated. Freezes well if frozen before baking.
Pat Oster, Coterie
Don, Historyory faculty

HISTORICAL
MORSELS
There have been 23 top administrators at
MSM/UMR since 1871. They have been called
Directors, Deans, and now the current term is
Chancellor.
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Barry Switzer's Lasagna
1 - 1 1/2 lbs. ground beef
1 medium onion, chopped
1 clove garlic, pressed
1 (16 oz.) can whole tomatoes (or
1 - 1/2 cans)
1 ( 15 oz.) can tomato sauce
2 Tbsp. parsley flakes

1 tsp. basil leaves
6-8 lasagna noodles
1 (16 oz.) carton ricotta cheese
1 Tbsp. parsley flakes
1 1/2 tsp. oregano leaves
2 cups shredded mozzarella cheese
1/4 cup grated Parmesan cheese

Cook ground beef, onion and garlic until meat is browned; drain. Add
the next four ingredients and heat to boiling, stirring occasionally.
Reduce heat and simmer uncovered for one hour. Cook lasagna
noodles. Mix ricotta cheese and the next three ingredients. Divide
sauce and noodles; also the mozzarella cheese and cheese mixture.
Layer into a 9 x 13 x 2 pan, beginning with the noodles. Repeat.
Spoon sauce on top and sprinkle with Parmesan cheese.
Bake uncovered at 350 degrees for 45 minutes.

Mary Buhite, Coterie
Russ, Dean, Arts and Sciences
judy French, Student Health Services Staff, substitutes 2 (1 2 oz.) cartons of
cottage cheese for the ricotta cheese.
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Lasagna
Red sauce or white sauce may be used.
1 lb. lasagna noodles (uncooked)
mozzarella cheese or
Sargento 6-cheese blend

American cheese
Parmesan cheese
ricotta cheese (if desired)

Red Sauce:

1/2 stick of margarine or butter,
or 1I 4 cup of olive oil
(or other oil)
1 large yellow onion
2 cloves of garlic

11/2 to 2 lb. of Italian sausage
tomatoes (I use Progresso canned
tomatoes) or tomato paste
Italian seasonings
salt and pepper to taste

Chop the onions and place them in a large pot with the oil. Add the
cleaned garlic cloves, and simmer over a medium to medium-high heat
until the onions are translucent. Add the Italian sausage, and cook
until the meat is browned. If the meat looks fatty, you can brown it in
a different pot and drain the oil off before adding it to the onions and
garlic. Add the tomatoes (either canned- which if whole should be
diced) and water. Add spices, salt and pepper to taste. Simmer for 2-4
hours until cooked. You want the sauce to be "on the thin side" to
make a lasagna.
White Sauce:
4 Tbsp. margarine

4 Tbsp. flour
2 cups milk

Melt the butter over medium to low heat in a heavy saucepan. Add the
flour once the butter is melted. Stir the mixture of flour and butter.
Allow the flour to foam, and then become "lacy". Once the flour is
cooked (not browned) add the milk. Stir continuously until thick and
the sauce boils (bubbles once or twice). Add salt and pepper to taste.
Note for reheating white sauces: Always add milk when you reheat a
white sauce. Cooking the Lasagna Noodles: Put a large pot of water on
the stove to boil. Once the water has begun to boil, add 1 tablespoon
of salt and wait for it to return to a boil. Place the lasagna noodles into
the pot. If they do not fit, let them sit partway into the water until
they soften, then immerse them in the pot. Cook them until they are
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approximately half done. Drain them into a colander, and immerse
them in cold water (to stop the cooking).
Assembling the Lasagna:
Beginning with a 9 x 13 pan, grease the bottom of the pan (I usually
spray it with Pam). Place a light layer of sauce in the bottom of the
pan (I use one ladle full) and spread it around. Use your fingers to
drain the noodles as you remove them from the cold water, and place
one layer of noodles lengthwise across the pan. Add 2 ladles of sauce,
add the cheeses of your choice, then add another layer of drained
noodles the other direction across the pan. Continue stacking the
noodles until the top layer is reached. The last layer only gets sauce, no
cheese, or the cheese will burn. Make a "tent" with foil to protect the
top layer of the lasagna and bake it until a fork inserted in the middle
goes through easily.
Claudia Polesel Poertner, '91 BS Chem
Ron, '78 BS ME

Connie Goodridge, Chancellor's Office Staff

HISTORICAL MORSELS
The Chancellor's house was build in 1887 as a men's
dorm. The boys paid $11 room and board and as
many as 38 boys were residents at one time.
When the Board of Curator's wanted to raise the
fee to $13, the boys responded that the food
wasn't that good but the location was great. The
Board agreed to their offer to pay $12 a month. •·-
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(Creamette) Italian Lasagna
1/2 (1 lb.) pkg. (Creamette)
lasagna, uncooked
1 lb. bulk Italian sausage
1/2 lb. ground beef
1 cup chopped onion
2 cloves garlic, minced
1 (28 oz.) can tomatoes, cut up
(undrained)
1 (6 oz.) can tomato paste
2 tsp. salt
2 tsp . sugar

1 1/2 tsp. basil leaves
1/2 tsp. fennel seed
1I 4 tsp. pepper
1 (25 oz.) ricotta cheese
1 egg beaten
1 Tbsp. parsley flakes
1/2 tsp. salt
1 cup sliced pitted ripe olives
1 cup shredded mozzarella cheese
3/4 cup grated Parmesan cheese

Prepare lasagna according to pkg. directions; drain. In large skillet,
combine Italian sausage, ground beef, onion and garlic. Cook until
sausage is no longer pink and onion is tender; drain. Stir in next 7
ingredients. Bring to boil. Reduce heat; simmer 20 minutes. In
medium bowl, blend ricotta, egg, parsley and salt. Spoon 1 1/2 cups
meat sauce into 9 x 13 inch baking dish. Layer one--third each lasagna,
remaining meat sauce, ricotta mixture, olives, mozzarella cheese and
Parmesan cheese. Repeat layers. Cover. Bake in a 375 degree oven for
25 minutes. Uncover; bake until hot. About 20 minutes longer. Let
stand 10 minutes before cutting. Refrigerate leftovers. 8-10 servings.

joan Hansen
Peter, Ret. EMech and BE Faculty
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Lasagna kids like
1 1/2 lbs. of hamburger meat
1 jar or can of your favorite tomato
sauce
1 brick colby cheese
1 (32 oz.) container cottage cheese

1 large container sour cream
1/2 cup chopped onions
112 cup sliced mushrooms
1 tsp. Italian seasoning
1 tsp. garlic powder or garlic salt

Cook lasagna noodles following package directions. Cook hamburger
until brown, drain. Add tomato sauce: Mix together in large skillet
tomato sauce, cooked hamburger meat, cottage cheese sour cream,
onions, mushrooms and seasonings. Stir and cook until well mixed.
To assemble: Heat oven to 360 degrees. Pour 1 cup of tomato sauce
mixture on bottom of 13 x 9 inch baking dish. Place sliced colby
cheese over the mixture. Top with 4 lasagna noodles. Repeat layering.
Top with tomato sauce and cheese. Cover dish with foil or lid. Be sure
not to fill the baking dish all the way to the top, otherwise the lasagna
may run over onto your oven. Place baking dish in oven. Bake at 360
degrees for one hour. Makes 6 to 8 servings
Dorothy Chesley Keebler
James, '75 BS CE

Lasagna in a Bun
8 sub or hoagie buns (8")
1 lb. ground beef browned
and drained
1 cup spaghetti sauce
1 Tbsp. garlic powder
1 Tbsp. Italian seasoning

1 cup ricotta cheese
1I 4 cup grated Parmesan cheese
1 cup shredded cheddar (divided)
1 cup shredded mozzarella
cheese (divided)

Cut slices off top of buns and hollow out centers leaving 114" shells.
Discard centers. Mix meat, sauce, garlic powder and seasoning.
Simmer 5 minutes. Combine Parmesan, 1/2 cheddar and 1/2
mozzarella cheese. Mix well. Spoon meat sauce into buns, top with
cheese mixture. Top with more sauce. Place on baking sheet and cover
loosely with foil. Bake at 350 degrees for 20-25 minutes. Uncover and
top with remaining cheeses. Return to oven until cheese melts.

janet Park Ernst
john and Dorcas Park's Daughter
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Overnight Lasagna
1 lb. ground beef
1/2 cup finely chopped onion
1 tsp. salt
1 (32 oz.) jar spaghetti sauce
1 cup water
2 tsp. oregano
dash pepper

1/4 tsp. sugar
1 egg, beaten
1 (15 oz.) container ricotta cheese
1 (8 oz.) pkg. mozzarella cheese
112 cup Parmesan cheese
1 (12 oz.) pkg. lasagna noodles

Brown the beef; add onions and salt, and cook several minutes,
stirring. Drain fat. In a bowl combine the spaghetti sauce, water,
oregano, pepper and sugar. In another bowl combine egg, ricotta,
mozzarella and 114 cup of the Parmesan. Cover the bottom of a 9 x13
pan with 1 cup of the tomato sauce mixture. Alternate layers of
uncooked noodles, cheese mixture, ground beef and sauce, ending with
sauce. Sprinkle remaining Parmesan over all. Cover and refrigerate
overnight. To bake, cover with foil and bake in a 350 degree oven for
45 minutes. Remove foil and bake for 15 more minutes. Let stand for
15 minutes before serving.
Sammy Bolon
Lee, '59 BS CE
OGS

Shrimp Fettucine
2 114 lbs. shrimp
1 stick butter or margarine
3 ribs celery, chopped
1 bell pepper, chopped
1/2 tsp. garlic
2/3 lb. fettucine

1 medium yellow onion, diced
4 green onions, chopped
3 Tbsp. parsley flakes
114 cup flour
2/3 pint half and half
8 oz. Mexican Velveeta

Saute vegetables in butter. Add parsley, shrimp and garlic. Cook 10
minutes. Add cheese, stirring until melted. Mix half and half with
flour. Add to pan. Simmer while fettucine is cooking. Add noodles to
shrimp mixture in large casserole. Bake at 350 degrees until hot and
bubbly. Serves 8.
Lori Kindervater
Chancellor's Leadership Class '97-98, Advisor '98-99
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Fettucine Primavera
with Smoked Salmon
1/2 lb. your favorite pasta
1/2 lb. fresh snow peas
1 roasted red sweet pepper
(cut into strips)
3 green onions (chopped)
8 to 10 ozs. smoked salmon
(cut into strips)

1 cup heavy cream
1 cup yogurt (may use low fat)
2 cups grated Parmesan cheese
6 garlic doves (minced)
2 Tbsp. olive oil
2 Tbsp. parsley

Use wok to heat olive oil, add garlic, snow peas, sweet pepper and
cook for one minute. Add cream and yogurt and bring to a boil. In a
separate saucepan cook the pasta. Add pasta to cream sauce and gently
combine with salmon, cheese, parsley and green onions. Serve warm.

Ann Horst
William, '51 BS MetE, '52 MS MetE
OGS

Shrimp And Pasta
1/2 lb. spaghetti
3 Tbsp. olive oil
2-3 doves garlic, pressed
3/4 to 1 lb. medium,
cooked shrimp

1 (14-oz.) can artichoke hearts,
drained, halved or quartered
112 (6-oz.) can black olives,
drained, medium chopped
113 cup grated Parmesan cheese

Cook pasta al dente, timing to be finished when shrimp mixture is
ready. Drain and place in large mixing bowl or pan. Heat olive oil in
large fry pan. Saute garlic in olive oil, briefly. Add shrimp to garlic;
saute 5 minutes over medium heat. Add artichokes and olives to
shrimp in pan. Mix gently. Cook over low heat 3-5 minutes, to warm
olives and artichokes. Pour shrimp mixture over spaghetti. Add
Parmesan cheese. Toss, then serve immediately.
Variation: Use chicken instead of shrimp: 3/4-1 lb. chicken tenders,
cut bite-sized, sauteed 5-7 minutes to cook through. Add 2-3 shakes
chili powder or crushed red pepper for a different taste.
Gloria Junge
Greg, '65 BS CE, '96 Prof CE
OGS
The Chancellor's Table 1 9 9 9 - - - - - - - - - - - - - - - - --
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Stuffed Shells
1 box jumbo shells
1 box frozen spinach souffle

(Sto uffers)
2 lbs. ground chuck
1 large onion, chopped
1 tsp. salt
1/2 tsp. pepper

Parmesan cheese to taste
(about 3/4 cup)
2 cups grated mozzarella
1 large jar marinara sauce or
sauce of choice
2 cups grated Swiss

Saute meat and onion with salt, pepper, and Parmesan. Mix in
mozzarella, Swiss and spinach. Stuff shells, put in baking dish, cover
with sauce. Bake at 350 degrees for 30 to 45 minutes.

Kitty Sutherland
Graham, '64 BS CE, '66 MS CE, '89 ProfCE

Calzone Florentine
Makes 6 meal size servings, 12 first course servings, or 24 generous
appetizers
The Dough
1 packet dry yeast dissolved in 1

cup luke warm water
1 tsp. sugar

1 tsp. salt
5 Tbsp. canola oil
3 cups of flour

Other ingredients
1/2 lb. domestic proscuitto
medium yellow onion

olive oil
3/4 cup grated Parmesan

Mix flour, salt, and sugar in large bowl. Make five indentations in
flour, and place 1 Tbsp. of oil in each. Mix with a pastry blender until
oil is absorbed, and flour is granular. Add yeast solution, and
thoroughly mix. Turn out on floured surface and knead until the
dough feels velvety. Place in oiled bowl, and let rise in warm place until
doubled in size (about 45 minutes). While the dough is rising, mix
together the sauce.
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The Sauce
(8 oz.) can stewed tomatoes
(undrained)
1 (4 oz.) can tomato paste
1 Tbsp olive oil

1/4 of medium yellow onion
minced
1/2 tsp. salt

Simmer for 30 to 40 minutes. Clean and destem 1 lb. of curly spinach.
Place in sauce pan with 1/2 tsp. salt, and cover with boiling water.
Blanch for 5 minutes, drain, and chop. Mince 3 Tbsp. of yellow onion,
and 3 Tbsp. of domestic prosciutto. Saute in 2 Tbsp. of olive oil until
soft ( 3 min.). Add to chopped spinach, and add 1 rsp. of chopped
fresh sweet basil (substitute dried basil if fresh is not available, and
reduce amount to a scant tsp.), and 1 tsp. chopped fresh oregano (if
not available as fresh omit from the recipe) Grate 3/4 cup fresh
Parmesan cheese, preheat oven to 400 degrees and assemble the
calzones. Grease 3 12-inch pizza pans, turn dough our of bowl, shape
into a rectangular loaf, and cut into three equal pieces. Place one piece
in each pan, and press out to cover the entire pan. Place 5 oz. of
shredded mozzarella cheese over 1/2 of each of the pans of dough,
leaving about 1/2 to 3/4 inch along the edge to allow for sealing.
Spread 1/3 of the spinach mix over the mozzarella, and sprinkle 114
cup of the grated Parmesan over the mixture. Fold the other half of the
dough over the filling, and seal the edges by pressing the edges
together, and rolling the edge. Brush the tops with 2 Tbsp. of the
tomato sauce, cur 3 slits in the tops for vents. Bake: Place in preheated
oven, for 15 minutes. Remove from oven, brush tops with more of the
tomato sauce, and cover with a layer of the thinly sliced procuitto,
brush with more of the sauce, add another layer of the proscuitto, and
finish with more of the tomato sauce. Return to the oven, and bake for
another 10 minutes. Serve while still quire warm

Note: Maralee and I discovered this in a small neighborhood restaurant
that was on the first floor of our small hotel in Venice. We came home, and
figured out the recipe. The dough is the same as the pizza recipe.
Maralee Jones
Vernon, '53 BS CE, '74 Prof CE, '87 Hon PhD

OGS
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Herb Noodles
1 (8 oz.) pkg. of medium noodles,
cooked and
seasoned to taste
dash of pepper

1 clove garlic, minced
1 egg, slightly beaten
1-2 Tbsp. melted butter
2 (8 oz.) cartons French onion dip

Mix noodles with pepper, garlic, egg, butter and French onion dip.
Place in a 1 1/2-quart buttered casserole dish and sprinkle with grated
Parmesan or romano cheese. Bake at 350 degrees for 30 minutes.

Mrs. Pierson Lyon
Friend of UMR
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Rex Z. Williams
Rex Z. William MetE'31, saw
M M-UMR from many
perspectives during his many years
of association with the campus.
First, he was a student, then a
faculty member (professor and chair
of mechanics), then an
administrator (associate dean, the
number two position at MSM at
the time), a Rolla business leader
(executive vice president of Rolla
State Bank), and as a member of the
University of Missouri Board of
Curators. He also was successful in
the mining industry, developing
iron pyrites in Phelps County in
1934 while operating the Thomas
and Williams Mining Co. For all of
his contributions to MSM-UMR
he held the honor of becoming the
first-ever recipient of the prestigious
Chancellor Medal at UMR,
receiving it in 1982 from
Chancellor Jo eph Marchello. The
hancellor Medal i given each year
to honor individual who in the
pirit of Rex Z. William,
contribute t the well being, growth
and devel pm nt ofUMR.
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Easy Vegetable
1/2 lb. asparagus, cut 114" julienne style
1-1/2 tsp. oyster sauce
Cook covered 1-1/2 minutes in microwave.
1/2 lb. green beans
1 tsp. oyster sauce
Cook covered 2 minutes in microwave.
1/2 lb. broccoli
break up in small pieces.
1 Tbsp. oyster sauce
Cook covered 2-1/2 minutes in microwave. Do not to overcook.
Mieko Tyler
john, RMech Explosive Center Staff

Marinated "Vegetables
1 bunch of broccoli
1 head of cauliflower
2 cucumbers
1 bunch green onions
1 can of black olives, drained

1 bottle of green stuffed olives,

drained
1 large borde of Seven Seas Viva
Italian salad dressing

Mix all ingredients that have been cleaned and sliced and cut into
appropriate sizes in a glass or ceramic container. Add dressing.
Refrigerate overnight, stirring several times. Drain before serving.

Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS
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vegetable Casserole
Mix
1 cup chopped onions
1 cup chopped celery

1 cup Hellman's mayonnaise
1 cup shredded cheese

In a large casserole dish layer mixture on top of one large package of
mixed vegetables prepared according to instructions.

Mix
1 tube of Ritz crackers, crushed
1 stick of butter, melted and cover the dish.
Cook for 30 minutes in a 325 degree oven.

Keith Bailey, '64 BS ME, '91 ProfME, '94 Honorary PhD
OGS

Eggplant Souffle
1 medium eggplant (peeled
and cubed)
1 tsp. salt
2 boiled eggs chopped

2 large eggs (beaten)
3/4 cup crushed crackers (soda)
1 medium onion (chopped)
3/4 cup celery (sliced fine)

Boil eggplant in salted water until tender. Saute onion and celery in 1
Tbsp. butter. Mix all ingredients. Pour into dish. Bake for 1 hour at
350 degrees in an 8 x 8 greased baking dish. Top with 1/2 cup cheddar
last 10 minutes.
Sue Stormes
Friend of UMR
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French Onion Pie
1 9" pie crust
3/4 cup (3 oz.) shredded
(3 1/2 oz.) can French fried onions
sharp cheese
dash of cayenne
eggs
cups milk
1 cup (4 oz.) shredded
tsp. salt
American cheese

1
4
2
2

Bake crust in 450 degree oven for 7 to 8 minutes or until golden
brown. Reduce temperature to 325 degrees. While pastry is still warm,
fill bottom with 1 1/2 cups of the French fried onions. Reserve
remaining 2 cup for garnish. Beat eggs slightly; blend in milk, 3/4 cup
cheese, salt and pepper. Sprinkle the 1 cup cheese over pie. Bake in 325
degree oven for 45 minutes. Sprinkle reserved onions around edge of
pie. Bake 5-10 minutes longer or until a knife comes out clean. Let
stand 10 minutes before serving. Serves 8.
Joyce Huffman
Friend of UMR

Layered Rice Pilaf
3 cups cooked rice
1 cup carrots, shredded
1 cup peas
1 cup potatoes, shredded

1 cup onions, sliced
4 Tbsp. butter
114 cup cilantro
salt to taste

Boil vegetables, each separately; drain excess water. Heat butter and
saute onions until tender. Remove onions. And one vegetable at a time
and saute for 3 minutes each. In casserole dish make a layer of 1 1/2
cup of rice, then layer of vegetables and top with remaining rice. Bake
covered for 30 minutes at 300 degrees.
Vijaya Rao, Coterie
Vittal, ECE Faculty
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Rolla Rice
1 cup uncooked rice
1 (10 1/2 oz.) can onion soup
1 (10 1/2 oz.) can consomme
1/3 stick butter or
margarine, sliced

1 small can mushrooms with juice
1 small can sliced water
chestnuts, drained
dash freshly ground black pepper

Preheat oven to 325 degrees. Butter 1 1/2 quart covered casserole pan.
Combine all ingredients and mix well. Bake, covered 1 1/2 hours or
until liquid is absorbed. 6-8 servings
Molly Morgan
joe, Mayor ofRolla
Friends of UMR

Quick Pickled Beets
Bring to a boil:
1/2 cup vinegar
1/2 cup liquid from a 15-oz.
can baby or sliced beets
2 Tbsp. sugar

2 whole cloves
1/2 tsp salt
3 pepper corns
1/2 bay leaf.

Pour over beets. Chill.
Virginia Govier, Coterie
*jack, PetE Faculty
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Marinated Asparagus
1 cup extra virgin olive oil
1/3 cup red wine vinegar
1 Tbsp. salt
1 tsp. sugar
114 cup chopped green bell pepper

1 Tbsp. chopped fresh parsley
2 Tbsp. chopped pimento
2 Tbsp. chopped green onion
1 lb. thin fresh asparagus, trimmed
and blanched

Combine oil, vinegar, salt, sugar, bell pepper, parsley, pimento, and
green onion in a shallow nonmetallic bowl. Add asparagus, tossing to
coat. Cover and marinate several hours in the refrigerator. Serve chilled
or at room temperature. Serves 4

Helen Hoertel, Student Health Services Staff

Asparagus Green Pie Casserole
1 ( 14 1/2 oz.) can of asparagus,
chopped (reserve liquid)
1 onion, coarsely chopped
1 green pepper, chopped
3 cloves of garlic, minced
1 1/2 cup raw long-grain rice
2 Tbsp. butter
1/2 cup Parmesan cheese

salt and pepper to taste
2 114 cup of reserved asparagus
liquid plus water to make
the 2 1/2 cup
(8 oz.) sour cream
1 (8 oz.) pkg. monterey jack
cheese, grated

Drain asparagus, save juice, chop asparagus. Cook onion, green pepper
and garlic in a small amount of oil until onions are clear. Add rice,
butter, and Parmesan cheese, tossing so cheese doesn't lump. Add salt
and pepper to taste. Using reserve asparagus juice and water, add 2 1/2
cup liquid. Cook rice mixture until rice is tender (about 25 minutes).
Add sour cream and mix well. Butter a 2 quart casserole dish and layer
with rice mixture, asparagus and grated cheese, ending with cheese on
top. Bake at 350 degrees for 50 minutes. Serves 8.
Louise Roach
Vince, Ret. Chern Faculty
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Asparagus Sauteed with Mushrooms
314 lb. asparagus
114 cup butter
114 cup small mushrooms

2 Tbsp. lemon juice

1I 4 tsp. dried tarragon
salt and pepper to taste

Trim asparagus, cut in 2" lengths, boil 1 minute, rinse under cold
water. Drain well. Wrap in rowel and leave at room temperature. Melt
butter over medium heat, add mushrooms. Saute lightly. stir in lemon
juice, tarragon, salt and pepper to taste. Mix with asparagus and heat.
Serves 4.
Lina Madison, Coterie
Don, Curators' Professor, Phys
OGS

Sesame Asparagus
113 cup mayonnaise
3 Tbsp. sour cream
1I 4 tsp. sesame oil
salt and freshly ground black
pepper to taste

1 112 lbs. asparagus, trimmed
and sterns peeled
1 Tbsp. sesame seeds,
lightly toasted

In small bowl, stir together mayonnaise, sour cream, sesame oil, salt
and pepper. Mix well. In large skillet of boiling salted water, cook
asparagus for 3-5 minutes or until barely tender. Drain well and
arrange in a row on a shallow serving dish. Spoon mayonnaise mixture
across center of asparagus. Sprinkle sesame seeds on top of sauce. Serve
warm or at room temperature. Try this wonderful herbed mayonnaise
with steamed artichokes for a springtime first course. 4 servings.
Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement
OGS
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Impossible Pie
1 pkg. of frozen broccoli
or spinach
1 cup sour cream
1 cup cottage cheese
1/2 cup Bisquick

114 cup melted margarine
2 eggs
1 tomato, peeled and sliced
1/2 cup Parmesan cheese

Spread broccoli in 8 x 8 pan. Beat sour cream, cottage cheese, Bisquick,
margarine, and eggs until smooth. Pour over broccoli--top with
tomatoes and Parmesan cheese. Bake for 30 minutes at 350 degrees.
Serve hot. May be cut in small squares and served as an appetizer.
Fredi Zobrist, Coterie
George, Ret. CSci Faculty

Marinated Broccoli and Mushrooms
1 lb. mushrooms
1 bunch broccoli
8 oz. Wishbone fat free Italian
dressing

114 cup sugar
114 cup white wine tarragon
vmegar

Wash broccoli and cut into 3/4 inch pieces, peel big stalks before
cutting. Mushrooms may also be cut. Combine marinade ingredients
and pour over mushrooms and broccoli. Marinate overnight in
refrigerator, stirring occasionally.
Frances Oakley
David, Ret. Music Faculty
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Green Bean-Mushroom Casserole
3 (9 oz.) bags green beans, frozen
8 oz. pearl onion, frozen
2 Tbsp. butter
12 oz. fresh mushrooms, sliced
8 oz. cream cheese, cubed

1/2
3/4
salt
112

cup
tsp.
and
cup

chicken broth
celery seed
pepper, to taste
almonds (optional), sliced

Preheat oven to 350 degrees. Grease 2 quart baking dish. In large
saucepan, bring 2 cups water to boil. Add green beans and onions.
Cook, covered, about 3 minutes until vegetables are thoroughly
thawed, stirring often. Drain. In same saucepan over medium high
heat, melt butter. Cook mushrooms about 10 minutes or until golden
brown and tender. Return drained vegetables to saucepan. Add cream
cheese and chicken broth. Reduce heat to low. Cook until cheese is
just melted. Season with celery seed, salt and pepper to taste. Transfer
to prepared baking dish. Sprinkle with almonds. Bake 30 minutes or
until hot and bubbling. Makes 8 servings.
Shirley Andrews
Bill, CE Faculty

Son, jim, '85 BS ME

HISTORICAL
MORSELS
Professor Vernon Gevecker CE '31 and his
lovely wife, Mildred lived on State Street
across from the Chancellor's Residence. As late
as 1966 whenever the Chancellor did special
entertaining, they borrowed the silver
service from the Geveckers.
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Scalloped Tomatoes, Artichokes
and Hearts of Palm
1/2 cup green onions, finely
chopped
2 tsp. shallots, finely chopped
1/4 cup butter
1 (35 oz.) can whole plum
tomatoes, drained
1 (14 oz.) can artichoke hearts,
drained, quartered
1 Tbsp. fresh basil, chopped

1 (14 oz.) can hearts of palm,
drained, sliced
1 tsp. dried oregano
1 tsp. sugar
3 Tbsp. lemon juice
1/2 tsp. lemon zest
salt and pepper to taste
1/2 cup Parmesan cheese, grated

Saute the green onions and shallots in the butter in a skillet until
tender. Add the tomatoes stirring gently. Season with basil, oregano,
sugar, lemon zest, and salt and pepper. Spoon into a greased casserole
pan. Sprinkle with Parmesan cheese. Bake at 325 degrees for 10-15
minutes until heated through. Yield: 6 servings.

Diane Knight, Coterie
Nicholas, English Faculty

Lone Star Caviar
Having a New Years party? This is a different way to fix traditional blackeyed peas. For Good Luck!
4 cup black-eyed peas (cooked)
2 cup Italian dressing
2 cup diced green peppers
1 1/2 cups diced onions
1/2 cup chopped jalapeno peppers

1 (3 oz.) jar chopped pimentos,
drained
1 Tbsp. finely chopped garlic
salt and hot pepper sauce to taste

Mix all ingredients well. Makes 7 112 cups

Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 PhD ChE
OGS
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Crock Pot Beans
3 cups ketchup
2 green peppers, chopped
3/4 cup water
4 bay leaves
2 tsp. dry mustard

2 onions, chopped
2 red peppers, chopped
1 cup brown sugar
5-6 tsp. vinegar
1I 4 tsp. pepper

Mix the following in a large bowl, rinse, and then drain.
2 cans kidney beans
2 cans lima beans
2 cans black-eyed peas

2 cans great northern beans
2 cans black beans

Stir all ingredients together in a large crock pot. Cover and cook 5 - 7
hours on low. Serves 20 - 25 people. Recipe can be halved for a small
sized crock pot.
Polly Hendren, '73 BS EMgt
Larry, '73 BE MinE
OGS

Rib Crib Beans
3 (1 lb.) cans pork and beans
4 green onions, sliced
1/2 cup brown sugar
1/2 cup catsup
1 Tbsp. Worcestershire sauce

114 tsp. garlic powder
114 tsp. liquid smoke
salt and pepper to taste
3 or 4 slices bacon (chopped and
partially cooked in microwave)

Place beans, onion, brown sugar, catsup, Worcestershire, garlic, liquid
smoke, salt and pepper, bacon in a very large bowl. Stir to mix. Place
in a large heavy casserole dish and bake at 250 degrees for 1 hour.

Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS
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Corn Casserole
1 can cream style corn
2/3 cup milk
1 can whole kernel corn
1 cup cracker crumbs
1/2 cup chopped onion
1 egg, well beaten

1/2 cup chopped green pepper
1 cup grated American cheese or
mild cheddar
2 chopped pimentos
114 cup melted butter
2 Tbsp. granulated or brown sugar

Mix together above ingredients. Salt and pepper to taste. Pour into 2quart buttered casserole. Bake 1 hour at 350 degrees.

joyce Fiebelman, Coterie
Harold, '66 BS CE

Baked Corn in Sour Cream
2 Tbsp. butter
2 Tbsp. chopped onion
2 Tbsp. all-purpose flour
1/2 tsp. salt
1 cup sour cream

1 1/2 lbs. whole kernel corn
2 Tbsp. finely chopped celery
6 slices bacon, cooked crisp,
drained and crumbled, divided
1 Tbsp. minced fresh parsley

In large saucepan, melt butter. Stir in onion and saute until
transparent. Blend in flour and salt. Gradually stir in sour cream until
mixture is smooth. Add corn and celery hearing thoroughly. Stir in half
the crumbled bacon. Pour into greased 2-quart casserole and top with
parsley and remaining bacon. Bake at 350 degrees for 30-45 minutes.
A variation on creamed corn, a perennial family favorite. Makes 6-8
servtngs
Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement
OGS
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Corn Casserole
1 can whole kernel corn, drained
1 can cream style corn
1/2 cup butter or margarine,
melted

1 box Jiffy corn bread mix
1 egg, beaten
1 cup sour cream

Mix together. Bake at 350 degrees for 30-35 minutes.

Bob Klug, '40 BS MinE
OGS

Corn Pudding
3/4 stick butter
1 can creamed corn
1 can whole corn (drained)
3/4 cup sugar

2 eggs, slightly beaten
1 cup milk
1 tsp. vanilla
112 tsp. nutmeg

Thoroughly mix all of the above ingredients together. Pour into
casserole dish. Bake at 350 degrees for 45-60 minutes. (Recipe may be
doubled, if desired, but cooking time may be longer.)

Catherine Midden Henson, '72 Chern
james, '71 BS Chern
Laura Gajda, Coterie
Wttlt, Vice Chancellor for Academic Affairs
OGS
Laura Gajda substitutes 2 (1 0 oz.) pkgs. defrosted corn for the creamed
and whole corn and uses 112 cup evaporated milk instead of the milk
above. She also adds 3 Tbsp. flour and 1 112 tsp. baking powder.
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Carrots Almondine
1 lb. carrots, peeled and

thinly sliced
114 cup of golden raisins
1/4 cup of I Can't Believe
It's Not Butter

3 Tbsp. of honey
1 Tbsp. of lemon juice
1I 4 tsp. of ground ginger
114 cup of sliced, unpeeled
almonds

Cook carrots, covered in 1/2 inch boiling water for 8 minutes; drain.
Turn carrots into a 1 quart baking dish. Stir in raisins, I Can't Believe
It's Not Butter, honey, lemon juice and ginger. Bake, uncovered, in a
preheated 375 degree oven for 35 minutes; stir occasionally. Spoon into
serving bowl. Sprinkle with almonds. Yield: 4 servings.
Helen Haertel, Student Health Services Staff

Minted Glazed Carrots
1 pkg. baby carrots
2 cup brown sugar
1/4 cup butter

2 Tbsp. chopped mint or dried
mint flakes

Cook carrots in boiling water until barely tender. Drain. Melt the
butter and sugar and while the carrots are hot, add the butter mixture.
Cook slowly until carrots are glazed but not brown. When almost
ready to serve, sprinkle with chopped mint.
juanita WLzters
Retired Cook, Chancellor's Residence
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Easy Spinach Bake
2 - 4 (9 oz.) pkgs. frozen spinach
1 (8 oz.) sour cream

1 pkg. onion soup mix

Cook spinach, drain well. Combine all ingredients and mix well.
Butter sides of casserole dish. Pour mixture into dish and bake at 375
degrees for 30 minutes.
Charlotte Gerson, Coterie
Bob, Ret. Phys Faculty

Spinach And Artichokes
1 can artichoke hearts, drained
20 oz. frozen chopped spinach,
thawed and drained
3 TBSP. butter, softened

114 cup milk
8 oz. cream cheese, softened pepper
1/2 cup Parmesan or romano cheese
1 bunch green onion, sliced

Place artichokes in bottom of 1 1/2 quart buttered casserole. Squeeze
spinach dry and sprinkle over artichokes. Sprinkle green onions on top.
Blend butter and cream cheese; add milk and spread to cover spinach.
Grind pepper over top and sprinkle cheese over top. (May be prepared
ahead to this point.) Bake covered for 40 minutes in a 350 oven.
Remove cover after 30 minutes.
May use I cup of sour cream instead of cream cheese and milk. Easy to
double, but bake approximately I hour. May use marinated or plain
artichokes. Can be spiced up with any cayenne/Tabasco type
seasonings. Preparation time: 45 minutes
Shirley Andrews
Bill, CE Faculty
Son, jim, '85 BS ME
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Crispy Potato Quiche
1 (20 oz) pkg. fresh hash
brown potatoes
1/2 stick butter, melted
1 cup jalapeno jack cheese,
shredded
1 cup Swiss cheese, shredded

1 cup cooked ham, chopped
1 (4 oz.) canned chopped
green chiles
2 eggs
1/2 cup milk
1I 4 tsp. seasoned salt

Preheat oven to 425 degrees. Press potatoes into greased deep-dish pie
pan, forming a solid crust. Brush with melted butter. Bake 25 minutes
and remove from oven. Reduce oven temperature to 350 degrees.
Sprinkle cheeses, ham, and chiles evenly over crust. Beat eggs with milk
and salt and pour over quiche. Bake 30-40 minutes, until knife
inserted in center comes out clean.
Molly Morgan
joe, Mayor ofRolla
Friends of UMR

Potato Casserole
from Tasmanian Grill Restaurant
1 small pkg. frozen shredded hash
browns
1 can cream of mushroom soup
1 cup milk

1 diced onion
1 cup shredded cheddar cheese
salt and pepper

Thaw hash browns. Stir in onions. Stir together milk and soup.
Combine with cheese and mix with hash browns. Pour in buttered
casserole dish and bake in 375 degree oven for 30 to 35 minutes or till
golden brown. Serve hot. Serves 6-8 people.

jim jones
Friend of UMR
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Ranch Potato Casserole
2 (2 1b.) hash browns, thawed
1 cup bacon bits
1 cup cheddar cheese
Mix in blender:
2 (1 oz.) pkg. regular Hidden
Valley mix

2 114 cups milk
1 ( 8 oz.) cream cheese

Put potatoes in greased 9 x 13 casserole. Pour milk mixture over top.
Sprinkle with bacon bits and cheddar cheese. Bake at 350 degrees for
45 minutes.
Polly Hendren, '73 BS EMgt
Larry, '73 BS MinE
OGS

Sweet Potatoes
3 cup mashed sweet potatoes
1 cup sugar
1/2 tsp. salt
2 eggs

1/3 stick butter
1/2 cup milk
1 tsp. vanilla
1I 4 tsp. cinnamon

Toppings
1 cup brown sugar

1/3 cup flour

113 stick butter
1 cup pecans

Mix all together, put in 9 x 12 pan. Mix topping and sprinkle over top
and bake at 350 degrees for 35 minutes.
Betty Birkner, Physical Facilities Staff
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Sweet Potato Pone
2 cup grated sweet potato
1 cup milk
1 cup sugar

2 eggs
2 Tbsp. butter

Combine all ingredients. Bake at 350 degrees for 45 minutes or until
set. Note: You may add 1 cup chopped pecans.
Mary Keiser
Bob, '65 ECE

OGS

Twice Baked Sweet Potatoes
4 medium sweet potatoes
1 small ripe banana
2 Tbsp. butter
1/3 cup orange juice

1 Tbsp. brown sugar
1 tsp. salt
1/3 cup chopped pecans

Bake potatoes, mash with remaining ingredients except chopped nuts
which are sprinkled on top. Bake at 350 degrees for 12 to 15 minutes
until hot. (Use a non-stick spray on pan before baking. The sweet
potato skins tend to stick.)
Lenore Morris
1946 St. Pat's Queen ofLove and Beauty
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Roasted New Potatoes with Lemon
3 lbs. small new red potatoes,
quartered
salt and freshly ground pepper
1/4 cup (1/2 stick) unsalted butter
114 cup olive oil

6 Tbsp. lemon juice
2 tsp. dried thyme
1 Tbsp. grated lemon peel
3 Tbsp. minced fresh parsley

Preheat oven to 375 degrees. Butter large, shallow oven safe casserole.
Add potatoes. Season generously with salt and pepper. Melt butter and
oil in small saucepan over low heat. Add lemon juice. Pour butter
mixture over potatoes. Sprinkle with thyme and ross. Bake 1 hour. Add
lemon peel and ross, coating potatoes. Continue baking until potatoes
are tender and browned, about 15 minutes. Sprinkle potatoes with
parsley and serve. Makes 8 to 10 servings

Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement
OGS

Stuffed Potatoes
8 medium baking potatoes
1/2 to 3/4 cup scalded milk
1/4 cup butter
I egg

I cup grated cheddar cheese
2 green onions, finely chopped
I tsp. salt
114 tsp. pepper

Scrub potatoes; dry, pierce skins with fork. Bake at 400 degrees for 1
hour. Cool slightly. Cut potatoes in half, scoop out potato, leaving a
quarter-inch thickness inside. Mash potatoes. Remove before adding
other ingredients. Beat in enough hot milk to make potatoes smooth
and fluffy, add butter; stir in remaining Ingredients. Pile back into
shells; mounding slightly. Bake 25 minutes at 350 degrees. To serve
later, refrigerate until ready to use. Bake 30 minutes at 350 degrees.
This recipe also freezes well. To Freeze: Set unbaked potatoes on cookie
sheet. Freeze. Remove potatoes from freezer and place in freezer bags.
Return to freezer. When ready to use, unwrap and cook on cookie
sheet About 40 - 45 minutes at 350 degrees.

Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS
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Pike's Peak Potatoes
1 1/2 lbs. new potatoes, unpeeled
salt and freshly ground black
pepper to taste

3/4 cup heavy cream
112 cup chicken broth
1 cup shredded Swiss cheese

Slice potatoes and place in greased 9 x 9 baking dish. Sprinkle with salt
and pepper. Mix cream with broth and pour over potatoes. Cover and
bake at 350 degrees for 30 minutes. Uncover and bake for another 30
minutes. Sprinkle with cheese and return to oven until cheese is
melted. This will satisfy hungry appetites, and can easily be doubled to
feed a crowd. Makes 6 servings
Susan Smith, Coterie
Neil, Vice Chancellor for University Advancement
OGS

Zucchini Pickles
3 lbs. firm zucchini
2 lbs. small onions
1/4 cup pickling salt
3 cups vinegar

2 cups sugar
2 tsp. mustard seed
1 tsp. celery salt
1 tsp. ground turmeric

Thinly slice zucchini. Quarter onions; thinly slice. In large bowl add
enough water to cover zucchini and onions; stir in pickling salt. (For
crisper vegetables, add ice.) Let stand at room temperature for 2 hours.
Drain; rinse and drain thoroughly. In large saucepan combine the
vinegar, sugar, mustard seed, celery salt, and ground turmeric. Bring to
boiling. Remove from heat. Add zucchini and onion. Let stand 2
hours. Bring to boiling. Reduce heat; simmer, uncovered, 5 minutes.
Pack vegetables and liquid into clean, hot pint jars. Wipe rims. Adjust
lids; process in boiling water bath for 15 minutes (start timing when
water boils). Makes 6 pints.
Cheryl Goltz
Friend of UMR
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Stuffed Yellow Squash
12 small squash
Cook unpeeled squash in boiling salted water until tender. Cool. Cut
hole in top and dig center out with a teaspoon, being careful not to
break the squash as they are fragile.
2 Tbsp. chopped green onions
1 tsp. chopped parsley
1 Tbsp. butter
1 cup squash pulp, seeded, and
skinned and chopped fine

3 Tbsp. bread crumbs
1 hard cooked egg, chopped fine
1 tsp. chopped pimento
salt and pepper to taste

Saute onion and parsley in the butter until soft. Add squash pulp, 2
Tbsp. bread crumbs, egg, pimento, salt and pepper. Fill cavities with
squash mixture. Sprinkle with the rest of the crumbs, buttered. Place
on buttered tray and bake 350 degrees for 20 minutes. Serves 12.

juanita \%ters
Retired Cook, Chancellor's Residence

Stuffed Squash
5 small patty pan squash
1/2 cup chopped green pepper
2 cups corn
1/2 cup chopped celery

114 cup butter
1 tsp. salt
pepper to taste
1/4 cup cream

Cook squash, whole, in boiling water for 15 min. or until tender.
Saute green pepper, celery, and corn in butter until celery is soft. Split
the squash cross-wise. Scoop out centers, and add to vegetable mix and
seasonings. Set squash shells in a baking dish. Put vegetable mixture in
the shells and pour a little of the cream over the filing in each one.
Cover and bake about 10 minutes at 350 degrees. This a nice
company dish, but is less time consuming and just as good if you cut
the squash into small pieces and cook it with the rest of the
ingredients, adding the cream after the mixture is cooked.

Susan Barker, Coterie
Clark, MEAEEM Faculty Emeritus
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Squash Casserole
1 lb. yellow or zucchini
squash, diced
1/2 cup green pepper
1/2 cup onion, diced
salt and pepper
1 stick butter

1 tsp. sugar
1/2 cup salad dressing
1/2 cup pimiento
1 egg, beaten
1/2 cup sharp cheese, grated

Cook vegetables until tender. Drain and add other ingredients. Mix
well and pour in 1 and 1/2 quart casserole. Bake at 350 degrees for 25
minutes.

Kitty Sutherland
Graham '64 BS CE, '66 MS CE, '98 Prof CE

jalapeno Casserole
1 (7 oz.) can green chilies,
with seeds removed, drained
3 cups shredded monterey jack
and/ or cheddar cheese
2 medium tomatoes, peeled
and sliced

4 large eggs
1 1/2 cups evaporated milk
3/4 cup all-purpose flour
1 teaspoon salt
sliced avocado and sour cream,
for garnish

Preheat the oven to 350 degrees. Lightly butter an 11 x 7 glass baking
dish. Arrange the chilies on the bottom of the casserole. Top with an
even layer of the cheese and then the sliced tomatoes. In a large bowl,
whisk the eggs until they are frothy. Gradually whisk in the evaporated
milk, flour, and salt. Carefully pour the egg mixture over the layers in
the dish. Bake 50 to 60 minutes, or until lightly browned. Serve in
squares garnished with avocado slices and sour cream. Recipe makes 6
servtngs.

Hilda and Edward Remmers
Friends of UMR
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Onions Florentine
1 large flat white onion
1 (3 oz.) pkg. cream cheese,
softened
1 egg
1/2 cup soft bread crumbs
114 tsp. salt

114 cup freshly grated
Parmesan cheese
freshly ground black pepper
114 cup milk
10 oz. frozen chopped spinach,
cooked and drained

Preheat over to 350 degrees. Grease 8 x 8 baking pan. Peel onion and
cut it half through mid-section, not from end to end. Carefully
separate layers into individual shells. Patch holes in bottom of onion
shells with small onion pieces. Arrange shells in prepared pan.
Combine cream cheese and egg in small bowl and beat until light. Add
bread crumbs, cheese, salt, pepper to taste, and milk. Mix well and stir
in spinach. Spoon spinach mixture into shells. (May be refrigerated at
this point. Bring to room temperature before baking.) Bake, covered
for 35 minutes or until filling is set.
Molly Morgan
joe, lvfayor ofRolla
Friends of UMR

HISTORICAL
MORSELS
Rolla was recently named "One of the best
small towns in America" by Norm Crampton
in his book, The 100 Best Small Towns in
America.
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Software entrepreneur C indy Tang,
Econ'85, knows how important
computer engineering will be to the
future of the global economy. She also
knows how important it is to the
future of UMR. That's why she
established the Cynthia Tang Missouri
Distinguished Professorship of
Computer Engineering through a
substantial gift to the university. This
fall, one year after UMR starred
offering bachelor's, master' s and Ph.D .
degrees in computer engineering, the
Tang Professorship has been filled by
Ann Miller, a former high-ranking
Navy official . "Computer engineering
is the fastest growing area of
engineering today," Cindy says. "I
wanted to strengthen UMR's emphasis
in this discipline and attract a
recognized leader in the software and
computer engineering field to UMR."
Cindy founded Insight Industri es
Inc. in 1987. The co mpany, based in
her home community of Platteville,
Wis. , develops and tes ts software for
flight-instrumentation sys tem s used in
many commercial airliners, and also
develops satellite and VHF
communications systems.
In addition to her generous gift to
establish the professorship, Cindy
established the Cindy Tang
Achievement Scholarship for students
in UMR management systems
program . Most recently, she es tablished
a fund to support UMR's Woman of
the Year program, which honors
outstanding female faculty members.

Cindy
Tang
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Monster Cookies
12 eggs
1 lb. margarine
1/4 cup vanilla
8 tsp. baking soda
1 lb. chocolate chips
I lb. M&M's
2 lb. brown sugar

4 cup white sugar
3 lb. peanut butter
18 cup. rolled oats
1 lb. nuts
l/2 to 3/4 cup flour, optional,
but makes the cookies softer

Use your largest bowl-this makes a huge batch (good after freezing).
Cream eggs, sugars and margarine. Add vanilla, peanut butter, baking
soda etc. Fold in chips, nuts and M&M's. Use an ice cream scoop,
flatten. Bake at 350 degrees for 10-12 minutes.

Cindy Tang, '85 Econ, '94 ProfEcon, Coterie
Board ofTrustees, OGS

HISTORICAL MORSELS
Here's something to talk about
UMR's Toastmasters Club, an organization which ~J.W~.~~
helps UMR students improve their publicspeaking abilities, is the best small
Toastmasters International club in the world.
In August 1999, the UMR club received the
President's Distinguished Club award, beating
more than 4,000 other Toastmasters clubs
worldwide. The honor was especially
rewarding, as UMR is the only student-led
Toastmasters group in Missouri.
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Stephenson's Apple Cake
Cream:
2 cups sugar
1 cup shortening

2 eggs

Add:
2 1/2 cups flour
1 tsp. nutmeg
1 tsp. baking soda

Fold in:
4 cups peeled, diced apples

1/2 tsp. salt
2 tsp. cinnamon

juice of 1 lemon (1/4 cup)

Add: 3/4 cup chopped nuts
Pour in 9 x 13 pan and bake at 350 degrees for 1 hour.
Frosting:
2 Tbsp. butter
1 (3 oz.) pkg. cream cheese

1 cup sifted powdered sugar
1 tsp. vanilla

This recipe is from Kansas City's Stephenson's Restaurant and Apple
farm.
Pat Look, '76 BA Econ, Coterie
D. C., MEAEEM Faculty
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Peach or Apple Cake
jewish Coffee Cake
3 cup sifted flour
2 cup sugar
1 cup oil
4 eggs
3 tsp. baking powder
Mix for topping:
114 cup sugar

1/4 tsp. salt
3 large apples or peaches,
pared and sliced
2 1/2 tsp. vanilla

1 tsp. cinnamon

Beat flour, sugar, oil, eggs, vanilla, baking powder and salt until
smooth. Butter 10" tube or bundt pan. Layer 1/2 batter, 1/2 fruit, 112
topping. Repeat. Bake at 350 degrees for 1 1/2 hours.

Karen Daily, '84 BS EMgt, '85 MS EMgt, Coterie
Mac, '81 BS ME, '85 MS EMgt
john T. and Dorcas Park's Daughter

Apple Butter Spice Cake
1 pkg. Duncan Hines
spice cake mix
3 eggs

1 1/4 cups apple butter
1/3 cup vegetable oil
1 cup chopped nuts

Preheat oven to 350 degrees. Grease and flour 9 x 13 x 2 pan, or a
Bundt pan. Combine cake mix, eggs, apple butter, and oil in large
bowl. Beat at medium speed with electric mixer for two minutes. Stir
in nuts (pecans are best). Pour into prepared pan. Bake at 350 degrees
for 40 minutes or until toothpick inserted in center comes out clean.
Cool in pan 15 minutes. Invert onto cooling rack. Turn right side up.
Cool completely. Frost with caramel or white frosting. Sprinkle with
more pecans or spoon with rum sauce when serving.

Pat Stoll
Friend of UMR
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Ring Of Gold Apricot Cake
1 cup butter or margarine,
softened
2 cups sugar
5 eggs
1/2 cup apricot jam
1/2 cup sour cream
1 tsp. vanilla extract

2 cups all-purpose flour
1 tsp. baking soda
1/2 tsp. salt
2 cups sweetened shredded coconut
1 cup finely chopped pecans
1 (8 oz.) pkg. dried apricots,
finely chopped

GLAZE:
1/2 cup apricot jam

1 Tbsp. apricot nectar

Preheat oven to 350 degrees. For cake, cream butter and sugar in large
bowl until fluffy. Add eggs, one at a time, beating well after each
addition. Stir in next three ingredients. In medium bowl, sift together
next 3 ingredients. Stir dry ingredients into creamed mixture. Fold in
remaining ingredients. Pour batter into a greased and floured 10-inch
tube pan. Bake 45-55 minutes or until a toothpick inserted in center
comes out dean. Cool in pan 10 minutes. Turn on a wire rack to cool
completely. GLAZE: Combine jam and nectar in a small saucepan over
medium heat. Stir until well blended. Pour evenly over top of cooled
cake.
Joyce Fiebelman, Coterie
Harold, '66 BS CE
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Blueberry Poppy Seed Brunch Cake
cake:
2/3 cup granulated sugar
1 tsp. lemon juice
1 1/2 cup flour
1/4 tsp. salt
1/2 cup sour cream

1/2 cup softened butter
1 egg
2 tsp. poppy seeds
1/2 tsp. baking soda

filling:
2 cups blueberries
113 cup sugar

2 tsp. flour
114 tsp. ground nutmeg

glaze:
1/3 cup confectioners sugar

1 to 2 tsp. milk

Grease and flour bottom and sides of 9 or 10 inch spring form pan. In
large bowl, mix sugar and butter until light and fluffY. Add lemon juice
and egg; beat 2 minutes on medium speed. Lightly spoon flour into
measuring cup; level off. In medium bowl, combine flour, poppy seeds,
baking soda and salt. Add flour mixture to butter mixture alternately
with sour cream. Spread batter over bottom and 1 inch up sides of
prepared pan, making sure batter on sides is 114 inch thick. Combine
blueberries, sugar, flour, and nutmeg for filling. Spoon filling over
batter. Bake in a preheated 350 degree oven 45-55 minutes or until
crust is golden brown. Let cool. Remove sides of pan. In small bowl,
combine confectioners sugar and enough milk to make glaze of
drizzling consistency; blend until smooth. Drizzle glaze over top of
warm cake. Serve warm or cool. Yield 8 servings.

Mary L. Hinze, CIS Staff'
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Coconut Bread
(A cake-like wonderful snack with coffee or tea)
6 eggs, separated
3 cups flour
1 cup shortening
1/4 tsp. salt
1/2 cup margarine
1 tsp. vanilla

3 cups sugar
1 tsp. coconut flavoring
1 cup buttermilk with 1/4 tsp.
baking soda
114 tsp. cream of tarter coconut
1 1/2 cups angle flake

Separate eggs. Beat whites with cream of tarter in a small bowl until
stiff. In a large bowl, beat egg yolks, shortening, margarine, sugar, salt,
vanilla and coconut flavoring. Mix well. Add flour and buttermilk
mixture alternately. Fold in beaten egg white, and, lastly, add coconut.
Pour into 3 greased loaf pans. Bake 300 degree oven for 1 hour.
Remove from pans onto waxed paper sprinkled with powdered sugar.
Wrap loaves in foil and store in refrigerator for 2 days to improve
flavor. Makes 3 loaves.
Nancy Millar Mengel
Bill '50 MinE
*Charles Millar, 21 ChernE,
james Millar, '55 ChernE, Douglas Millar, '89 ME

Lemon Cake
A delicious summer recipe.
1 yellow cake mix
small box of instant lemon
pudding mix

4 eggs
3/4 cup oil
3/4 cup water

Mix all ingredients together for 4 minutes. Pour into an ungreased 9 x
13 pan. Bake at 350 degrees for 30-35 minutes. Allow to cool. Poke all
over with a fork and pour on the topping.
Topping:
2 cups sifted powdered sugar
1/2 cup lemon juice

grated rind of 2 lemons
2 Tbsp. melted butter
2 Tbsp. water

Stir together and pour over cake that has been poked all over with a
fork.
Leslie Peterson, Coterie
Student
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Lemon Lemon Cake
1 box lemon supreme cake mix
3/4 cup oil
4 eggs

1 box lemon gelatin
juice of one lemon

Glaze:
1 cup powdered sugar

juice of one lemon

Mix glaze. Dissolve gelatin in 1 cup of hot water and cool to room
temperature. Mix all other ingredients well and add cooled gelatin.
Pour into 9 x 13 pan coated with non-stick cooking spray. Bake at 350
degrees for 30-32 minutes. Do not overbake. Glaze immediately. Note:
Be certain to use juice of fresh as stated.

Martha Patterson
Bob, '54 BS CE, '68 Prof CE

Strawberry Tunnel Cake
2 angel food cakes
8 oz. cream cheese, softened
1 can Eagle brand milk
113 cup lemon juice

1 tsp. almond extract
2 cups sliced, fresh strawberries
2 (12 oz.) Cool Whip

Cut tops off cakes and make tunnel around the inside. Mix cream
cheese, Eagle milk, almond extract and lemon juice in mixing bowl.
Stir in strawberries and cake pieces from tunnel. Fill cakes (inside
tunnel) with strawberry mixture and replace tops. Frost with Cool
Whip. Refrigerate.
Polly Hendren, '73 BS EMgt
Larry, '73 BS MinE
OGS
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Peaches and Cream Cake
1/2 cup margarine, softened
1 tsp. vanilla
8 oz. sour cream

1 cup sugar
3 eggs

Mix well and add:
2 cups flour
1 tsp. baking soda

1 tsp. salt
3 cups sliced fresh peaches

Mix well - stir in peaches by hand.
Mix in small bowl:

1 cup packed brown sugar
1 tsp. cinnamon

2/3 cup nuts
114 tsp. nutmeg

Cream cheese filling:
8 oz. cream cheese, soft
1/2 tsp. vanilla

6 Tbsp. sugar
1 egg

Mix well. Spread half of the batter in greased 9 x 13 pan. Sprinkle half
the brown sugar mixture over top. Carefully spread cream cheese
mixture on top. then rest of batter and rest of brown sugar mixture.
Bake at 350 degrees for 55 - 60 minutes. Refrigerate .

Polly Hendren, '73 BS EMgt
Larry, '73 BS MinE
OGS
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Hot Fudge Cake
2 cups flour
4 tsp. baking powder
1/2 tsp. salt
2 Tbsp. cocoa
2 112 cups white sugar

1 cup brown sugar
114 cup margarine, softened
1 cup milk
2/3 cup cocoa
3 cups boiling water

Sift together flour, baking powder, salt and 2 Tbsp. cocoa. In large
bowl, cream together 1 1/2 cup white sugar and margarine until fluffy.
Stir in milk. Add dry ingredients and blend well. Spread evenly into
greased 9 x 13 x 2 pan. In medium bowl, combine remaining sugar,
brown sugar and cocoa. Sprinkle evenly over batter in pan. Slowly pour
boiling water over all. Bake 35 to 40 minutes. Very easy and very good.

Maxine Manley
Delmar, Ret. Physical Plant Staff
The Hensen's add 1 tsp. of vanilla to this recipe.
Catherine (Midden) Hensen, '72 Chem
fames, '71 Chem

Babysitter's Chocolate Cake
1 chocolate pudding mix
12 oz. miniature chocolate chips

1 devils' food cake mix
1/2 cup chopped nuts

Mix pudding with 2 cups milk and bring to boil. Add cake mix and
mix well. Sprinkle chocolate chips and nuts on top. Bake at 350
degrees for 25 - 30 minutes in 9 x 13 pan. Delicious topped with ice
cream and chocolate syrup or hot fudge sauce.

Lorraine Swinford, Outreach and Extension Staff
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Chocolate Cherry Cake
Base:
1 pkg. Pillsbury plus devils food
cake mix
1 (21 oz.) can cherry pie filling

1 tsp. almond extract
2 eggs, beaten

Grease and flour a 9 x 13 pan. Combine all 4 ingredients and stir by
hand until well mixed. Spread evenly in pan. Bake at 375 degrees for
25-30 minutes until toothpick inserted in center comes out clean.
Frosting:
1 cup sugar
5 Tbsp. butter or margarine
1/3 cup milk

1 (6 oz.) cup semi-sweet chocolate
chips

In small saucepan, combine sugar, butter and milk. Boil for 1 minute,
stirring constantly. Remove from heat and stir in chocolate chips until
smooth. Pour over warm cake.
Pat Look, '76 BA Econ, Coterie
D.C., MEAEEM Faculty

HISTORICAL MORSELS
Yes, Sigma Pi still has the tradition of burning an
outhouse by the Chancellor's lawn around
Halloween. The Chancellor provides hot dogs
and soda- a real taste treat roasted over the
outhouse!
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Devil's Food Cake
2 1/4 cup flour
1 3/4 cup sugar
1/2 tsp. baking powder
1 3/4 tsp. baking soda
1 tsp. salt

2/3 cup cocoa (natural or Dutch)
2/3 cup butter
1 cup water, divided
3 eggs
1 tsp. pure vanilla extract

Frosting:
1 cup powdered sugar
2 Tbsp. butter

2 Tbsp. milk
1 tsp. pure vanilla extract

Preheat oven to 325 degrees. In a large mixer bowl, sift flour with
sugar, baking powder, baking soda, salt and cocoa. It is important to
always sift cocoa to break-up any lumps - particularly for chocolate
frosting. Add 2/3-cup room temperature butter and 2/3-cup water, mix
for 2 minutes on medium speed (or beat vigorously by hand). Add
113-cup water, 3 eggs and vanilla extract. Beat 2 minutes. Pour the
batter into a non-stick bundt pan (spray with vegetable oil spray if you
aren't sure), or a 9 x 13 glass pan. Bake on the middle rack for about
45 minutes - test a 9 x 13 pan after 35 minutes, as it should cook a bit
faster. The cake may have risen up above the rim of the pan, but it will
settle back down while cooling. The cake is done when it sounds
hollow if you lightly tap it with a finger. Don't stick a knife or skewer
in to test, or the cake may fall. Let the cake cool 5 minutes, then turn
out onto a plate. Let cool 1 hour before drizzling with icing. Prepare
the icing by mixing powdered sugar, room temperature butter, milk
and vanilla extract in a small bowl by hand. If the icing is too thin, add
more sugar, too thick drizzle in more milk just a little at a time. Yield:
16 pieces. Prep time: 10 minutes. Baking time: 45 minutes
Theresa McCarthy-Brow
Richard, CerE Faculty
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Grandmother's Pound Cake
My favorite recipe!
2 sticks butter
1 Tbsp. lemon juice
2 cups sugar

1 tsp. vanilla
5 whole eggs
2 cups sifted cake flour

Cream butter and sugar in mixing bowl. Add eggs and lemon juice,
and vanilla. Beat well. Add sifted flour. Bake in angel food cake pan
that has been greased and floured for 1 hour or a little more at 325
degrees oven. Let cool before removing from pan. If desired, sprinkle
crushed, blanched almonds over the top before baking. Dee-lish!

Mary Ellen Mooney
*joe, 39, '75 ProfEMgt
OGS

Buttermilk Chess Pound Cake
1 cup (2 sticks) butter or
margarine
2 1/2 cups sugar
1 tsp. vanilla

5 eggs
2 cups all-purpose flour
1 cup self-rising cornmeal mix
1 cup buttermilk

Preheat oven to 350 degrees. Grease and flour 10-inch tube pan or 12cup fluted tube pan. In large bowl, beat butter, sugar and vanilla until
light and fluffY. Add eggs one at a time, beating well after each
addition. In medium bowl, stir together flour and cornmeal. Add to
creamed mixture alternately with buttermilk, beginning and ending
with flour, and mixing well after each addition. Pour batter into
prepared pan. Bake in preheated oven 50 to 65 minutes until
toothpick inserted in center comes out clean. Cool upright in pan 30
minutes. Invert onto serving plate. Makes 12 to 15 servings.

Peggy Bay
Robert, '49 BS CE, '69 Prof CE
OGS
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Irish Pound Cake
1 Tbsp. grated lemon peel
1 cup golden raisins
3 Tbsp. Irish mist liqueur
1 cup margarine
1 cup plus 2 Tbsp. sugar

4 eggs
2 cups sifted cake flour
1/2 tsp. salt
3/4 tsp. baking powder
1 tsp. vanilla

In a small bowl marinate lemon peel and raisins in liqueur. Cream
margarine and sugar in mixing bowl until light and fluffy. Add eggs,
one at a time, beating well after each addition. Sift flour with salt and
baking powder. Remove raisins and lemon peel with a slotted spoon;
toss with a small amount of flour mixture. Pour any remaining liqueur
and vanilla into eggs. Add flour gradually, beating only until blended.
Mix in raisins. Spoon into a greased 9 by 5-inch loaf pan lined on the
bottom with greased wax paper. Bake in a preheated 325 degree oven 1
hour and 10 minutes or until cake tests done. Cool on rack for 10
minutes before removing from pan. Remove wax paper and cool
completely. Sprinkle with powdered sugar before serving, if desired.

Milton Murry, '64 BS EE, '80 MS EE

Pound Cake
3/4 cup of butter or margarine
1 lb. of powdered sugar
6 beaten eggs
3 cups of flour

1 Tbsp. of vanilla
salt
1 cup of pecans, optional

For a marble cake add 6 oz. of chocolate chips, melted, to 1/2 the
batter. Swirl into the plain batter. Bake for one hour at 350 degrees in
a prepared angel food pan.

Helen Hoertel, Student Health Services Staff
julia Hoertel's recipe
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White Texas Sheet Cake
Cream together
1/2 cup Crisco

2 cups sugar

Beat into creamed mixture 2 egg whites
1 3/4 cups flour
1 tsp. baking soda

1 3/4 cups buttermilk

1 tsp. vanilla

1/2 tsp. salt
Mix together and add alternately with buttermilk and vanilla. Pour
into greased and floured 15 x 11 jelly roll pan. Bake in preheated 350
degree oven 25-30 minutes until cake tests done with wooden pick.
Cool 15 minutes. Add icing.
Icing:
1/2 cup (1 stick) margarine melted
1/3 cup buttermilk
2 tsp. vanilla

1 lb. box powdered sugar
1/2 cup nuts, chopped

Mix margarine and buttermilk. Add rest of ingredients and spread
on cake. Freezes well. Cuts better if very cold. Comes to room
temperature quickly
Peggy Bay
Robert, •49 BS CE, ,69 Prof CE
OGS
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Angel Flake White Cake
Mix together:
1 pkg. white cake mix
3 egg yolks
1/2 cup margarine
1 tsp. vanilla
1 cup flaked coconut

1 cup buttermilk, in which 1/2
tsp. baking soda has been
dissolved
1/2 cup chopped pecans

Fold in: 3 egg whites, beaten stiff. Bake in 9 x 13 pan or 2 9" round
pans at 350 degrees for 30 minutes.
Icing:
8 oz. cream cheese
1/2 cup margarine
1 box (2 cups) powdered sugar

1 tsp. vanilla
1/2 cup chopped nuts

Can be baked, iced and frozen.

Shirley Hunt
Richard, '50 BS MGeo, '80 ProfGeoG
OGS

HISTORICAL
MORSELS
The PROMISE: UMR offers a free year of
educational fees if students don't have a
career opportunity within 6 months of
graduation! Now that's a promise!
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Cacan Cake from Brazil
The cake:
6
2
5
1

eggs
cups sugar
oz. melted butter
cup natural yogurt

1 1/2 cups flour
1 cup cocoa powder
1 tsp. baking powder

The filling:
750 ml sour cream
3 Tbsp. sugar

1/2 cup little pieces of
pistachio nuts

The decorations:
3 1/2 oz. butter
3 Tbsp. powdered sugar
pistachio nuts

3 1/2 Tbsp. confectionery
chocolate, melted

Mix eggs and sugar in the mixer for 10 minutes or until it doubles the
volume. Turn off the mixer and add melted butter, yogurt, and dry
ingredients and mix with a wooden spoon until you obtain a
homogeneous mixture. Oil a springform pan and line it with wax
paper and spread the mixture on it. Bake at 350 degrees for about 45
minutes or until a toothpick comes out clean.While the cake is baking,
prepare the filling in the mixer. Cream the sour cream and sugar until
it turns on chantilly. Set aside 2 cups of this cream to cover the cake.
Add the pistachio pieces to the rest of the chantilly, mix slightly and
keep in the refrigerator until the moment of using it. For the
decoration; beat the butter with the sugar until obtaining a cream. Add
little by little the melted chocolate and mix well until obtaining a
homogeneous mixture. Setting up the cake: Tile or cut the cake into 3
layers, horizontally. Fill in two layers with the chantilly and pistachio
cream and cover the top and the sides with the pure chantilly. Place
the chocolate and butter mixture in a confectionery decorator cone
and make little "flowers" on the top of the cake and lastly, decorate
with pistachio nuts. Serves 12 portions.
Marilene Barros
Friend of UMR
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Cherry Cheesecake
2 (1 8 oz. and 1 3 oz.) pkgs. cream 1 (8 oz.) carton frozen whipped
topping, thawed
cheese, softened
1 shortbread or graham cracker
1 cup powdered sugar
crust (8 or 9 inches)
1 (21 oz.) can cherry pie filling
In a mixing bowl, beat the cream cheese and sugar until smooth. Fold
in whipped topping and spoon into crust. Top with pie filling.
Refrigerate until serving. Serves 6-8.

Retha and Don Castleman
Friends of UMR
OGS

Dinah's Cheesecake
Crust:
1-3/4 cups graham cracker crumbs l/2 tsp. cinnamon
114 cup walnuts, chopped
l/2 cup melted butter

Filling:
3 eggs
16 oz. cream cheese
1 cup sugar

2 tsp. vanilla extract
3 cups sour cream

Mix all crust ingredients together. Reserve 3 Tbsp. for topping. Press
remainder into bottom and sides of 9 inch springform pan. Combine
eggs, cream cheese, sugar and vanilla. Beat until smooth. Blend in sour
cream. Pour into crust. Top with reserved crumbs. Bake at 375 degrees
for one hour. Turn off oven and tilt door open. Leave cheesecake in
oven for one hour. Remove sides of cheesecake pan. Chill for 4 to 5
hours. I usually serve this cheesecake with fresh or frozen strawberries.

Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS
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Cheesecake Anne
Excellent with strawberries or other fresh fruit!
3 (8 oz.) pkgs. cream cheese
6 eggs, separated
1 cup sugar·
2 Tbsp. flour

1 cup sour cream
1 tsp. lemon juice
1 tsp. vanilla

Beat cream cheese with egg yolks until smooth. Beat in sugar, flour,
sour cream, lemon juice and vanilla. Whip egg whites until they hold
distinct peaks, then fold gently into cheese mixture. Pour batter into
an ungreased 8 or 9-inch cheesecake or spring form pan. Bake at 325
degrees for 1 hour and 10 minutes or until the center of cake no
longer looks soft. Let cool at room temperature at least 2 hours before
cutting, or chill before serving if you prefer a creamier center
consistency. Serves 12.
Mosey Gunther
Don, '60 BS CE, '95 Prof CE

OGS

Marguerite Heller's Elegant Cheese Cake
1 1/2 cups fine zwieback crumbs
1/4 tsp. salt
4 Tbsp. butter
2 (8 oz.) pkgs. cream cheese
2 Tbsp. sugar
1 tsp. vanilla

11/2 cup sugar
4 egg yolks
2 Tbsp. enriched flour
1 cup light cream
4 stiff beaten egg whites

Blend zwieback crumbs with butter and 2 Tbsp. sugar; press onto
bottom of 9 inch spring pan. Blend 1 1/2 cups sugar with flour, salt,
and cream cheese, which has been softened at room temperature. Add
vanilla. Stir in egg yolks and mix well. Add cream and blend
thoroughly. Fold in stiff -beaten egg whites; pour the mixture on top
of the crumbs. Bake in moderate oven 325 degrees about 1 1/4 hours,
or until set. Serves 8 to 10.
Bill and Adele Heller
Friends of UMR

OGS
The Chancellor's Table 1 9 9 9 - - - - - - - - - - - - - - - - -

11-18

D

E

s

s

E

R

T

s

Low-fat Lemony Cheesecake
Nonstick cooking spray
114 cup graham-cracker crumbs
2 (8 oz.) pkgs. fat-free cream cheese
(bricks, not tubs)
1 (14 oz.) can fat free or low fat
sweetened condensed milk

4 egg whites
1 egg
1/3 cup bottled lemon juice
1 tsp. vanilla extract
1/3 cup flour
1 cup fresh fruit

Preheat oven to 300 degrees. Spray bottom of 8-inch springform pan
with non-stick cooking spray; sprinkle crumbs on bottom of pan. In
bowl, beat cream cheese until fluffy. Gradually beat in condensed milk
until smooth. Add egg whites, egg, lemon juice and vanilla; mix well.
Stir in flour. Pour into prepared pan. Bake 50 to 55 minutes or until
center is set. Cook, then put in refrigerator to chill. Serve with fresh
fruit. Refrigerate leftovers.
Variation: Cranberry Topping
In medium saucepan, over low heat, cook 2 cups fresh or frozen
cranberries, 1/2 cup granulated sugar, 1/4 cup water and 114 tsp.
orange extract until cranberries "pop" and mixture thickens slightly.
Refrigerate until chilled. Meanwhile, in small bowl, combine 1/4 cup
nonfat sour cream and 2 tsp. granulated sugar; spread over cooled
baked cheesecake. Refrigerate until ready to serve, then spoon chilled
cranberry topping evenly over cheesecake.

Sammy Bolon
Lee, '59 BS CE
OGS
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Triple Chocolate and Vllnilla Cheesecake
1 1/2 cups finely crushed cream filled
chocolate sandwich cookies
(18 cookies)
3 Tbsp. margarine or butter, melted
4 (8 oz.) pkgs. of cream cheese, softened
1 (14 oz.) can Eagle Brand condensed
milk (not evaporated milk)

4 eggs
1/3 cup unsifted flour
1 Tbsp. vanilla extract
2 (1 oz.) squares semi-sweet
chocolate (melted)
Chocolate Glaze

Preheat oven to 350 degrees. Combine crushed cookies and margarine;
press firmly on the bottom of a 9 in. spring-form pan. In a large mixer
bowl, beat cheese until fluffy. Gradually beat in sweetened condensed
milk until smooth. Add eggs, flour, and vanilla; mix well. Divide
batter in half. Add chocolate to one half of the batter; mix well. Pour
into prepared pan. Top evenly with vanilla batter. Bake 50-55 minutes
or until center springs back when lightly touched. Cool. Remove sides
of pan and top with chocolate glaze.

Chocolate Glaze
2 (1 oz.) squares semi-sweet chocolate

114 cup whipping cream

In small saucepan over low heat, melt chocolate with whipping cream.
Cook and stir until thickened and smooth. Remove from heat; spread
over cheesecake. Makes 1/3 cup.

Veronica McAffiey, UMR student
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Three Cities of Spain Cheesecake
For crust
1 1/2 cups graham crackers, ground
fine in a food processor

1/3 cup unsalted butter, softened
1/3 cup sugar
1/8 tsp. salt

For filling
3 (8 oz) pkg. cream cheese, softened
4 large eggs, beaten lightly

1 tsp. vanilla
1 cup sugar

For topping
1 (16 oz.) sour cream

1 Tbsp. sugar
1 tsp. vanilla

Accompaniment: fresh strawberries
Preheat oven to 350 degrees. Make crust: In a bowl stir together
crumbs, butter, sugar, and salt. Sprinkle half of crumb mixture onto
bottom of a buttered 9 1 /2-inch springform pan near rim, pressing
evenly about 1 1/4 inches up side. Sprinkle remaining crumb mixture
onto bottom and press evenly over bottom, joining edge. Make filling:
In a bowl with an electric mixer beat cream cheese until fluffy and add
eggs a little at a time, beating on low speed until just combined. Beat
in vanilla and sugar, beating on low speed until just combined. Pour
filling into crust and bake in middle of oven 45 minutes. Transfer cake
in pan to a rack and let stand 5 minutes. (Cake will not be set in
center but will set as it cools.) Leave oven on. Make topping: In a
bowl, stir together sour cream, sugar, and vanilla. Drop spoonfuls of
topping around edge of cake and spread gently over center, smoothing
evenly. Bake cake 10 minutes more. Transfer cake in pan to rack and
cool completely. Chill cake, covered, overnight. Remove side of pan
and transfer cake to a plate. Let cheesecake stand at room temperature
30 minutes and serve with fresh strawberries.

Ethel Burton
Sam, Counseling and Career Development Staff

11-21 - - - - - - - - - - - - - - - - - T h e Chancellor's Table

1999

D

E

s

s

E

R

T

s

Aunt Margaret's Cheese Cake
Mix together:
1 pkg. lemon Jello
1 cup. hot water

3 Tbsp. lemon juice

Cool
Beat:
8 oz. cream cheese
1 cup. sugar

1 tsp. vanilla

Mix in lemon mixture. Fold in 10 oz. carton Cool Whip. Put in
graham cracker crust. Can be frozen and thawed before serving. Good
with cherry pie filling on top. This was given to me by my aunt and
my children love it, frozen or thawed.

Nancy Brackhahn, Coterie
Don, University Advancement Staff
OGS

Beautiful Dessert
1 angel food cake
112 cup sugar
1 Tbsp. vanilla

8 oz. cream cheese
1/2 cup powdered sugar
Cool Whip

Soften cream cheese to room temperature and cream together with the
sugar and vanilla. Add Cool Whip to the cream cheese mixture. Divide
the cake into two or three layers and frost into a beautiful cake. Drizzle
cherry pie filling over the top. Refrigerate.

Bonnie Miles
Friend ofUMR
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Strawberry Angel Food Cake
3 boxes frozen strawberries
1 medi urn size angel food cake

1 box strawberry Jello
1/2 pint whipping cream

Dissolve strawberry Jello in 1 cup hot water. Let cool. Whip cream.
Stir in strawberries and Jello. Cut angel food cake into bite size pieces.
Pour mixture over cake let Jello mixture run through.
Maxine Manley
Delmar, Ret. Physical Facilities Staff

Gooey Butter Cake
Crust:
1 box yellow cake mix
1 stick butter

2 eggs

Combine and mix well. Spread "crust" into bottom of greased 9x13
pan, with the "edges" slightly higher than the center (about 1/2 inch
wide "edge", 1/2 inch higher than the rest of the crust).
Topping:
1 (8 oz) cream cheese
16 oz. powdered sugar (reserve 2 tsp.)

2 eggs
1 tsp. vanilla extract

Beat cream cheese, powdered sugar, and eggs until smooth, and spread
over crust. Bake at 325 degrees about 30 -35 minutes, until top is
golden brown. Cool in pan on rack. Sprinkle with 2 tsp. powdered
sugar. Optional: Sprinkle top with chopped pecans, before baking.
HINT: Trust the "color" and "baking time". The topping will not be
"set-up", when you take it out of the oven, but is will "set" as it cools.

Donald Bellchamber, '59 BS ChE, '88 Prof ChE
OGS
Claudia (Polesel) Poertner adds 1 stick of melted butter to the topping.
Ron, '78 BS ME
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Gooey Butter Coffee Cake
Bottom Layer:
1 Duncan Hines Yellow Cake Mix
1 stick margarine or butter, melted

2 eggs

Mix together (by hand, it's too thick) and spread into the bottom of a
greased 9 x 13 pan.
Top Layer:
1 stick margarine or butter, melted
1 (8 oz.) pkg. of cream cheese, melted

1 lb. powdered sugar
2 eggs

Mix together (by hand, it's too thick) and pour on top of the bottom
layer. Bake at 375 degrees for 35 - 45 minutes. NOTE: Do not worry
about lumps remaining in either layer--they don't matter.

Claudia Polesel Poertner, '91 BS Chem
Ron, '78 BS ME

Carrot Cake
3 cups grated carrots
4 eggs, unbeaten
2 cups sugar
1-1/2 cups salad oil
1 cup chopped pecans

2 cups unsifted flour

2 tsp. baking soda

1 tsp. salt
1 tsp. cinnamon
1 tsp. vanilla extract

Grate peeled carrots and put required quantity in bowl. Pour salad oil
over carrots, add eggs and sugar and beat until blended. Mix flour with
salt, baking soda and cinnamon. Add to carrot mixture. Add vanilla
extract and pecans. Bake in two 9-inch greased and floured pans at 350
degrees for 40 to 45 minutes. If using a 9 x 13 inch pan, bake 5 to 10
minutes longer. Ice with cream cheese frosting.
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Cream Cheese Frosting
1/2 cup butter or margarine
1 (8 oz.) cream cheese, softened
1 tsp. vanilla

1 lb. powdered sugar, sifted
2 or 3 Tbsp. milk, as needed

Cream margarine and cream cheese together until fluffy. Add vanilla
and powdered sugar, blend well. Perfect for carrot cake with pecans and
cherries as decoration. Also good on angel food cake.

Lindd Capone Komlos, '86 BS ME

A Man's Favorite
1/2 cup Crisco
1 cup raisins or nuts
1 cup applesauce
1 tsp. baking soda
2 Tbsp. hot water
1 cup sugar

1 egg
2 cups flour
1/2 tsp. allspice
1 tsp. cinnamon
1/2 tsp. nutmeg
1/2 tsp. salt

Mix baking soda and hot water together. Then mix in remaining
ingredients. Put mixture in a loaf pan or a tube pan. Bake for one hour
at 350 degrees.

Broiled Frosting
This is my mother's favorite recipe.
6 Tbsp. butter
3/4 cup brown sugar

4 Tbsp. rich cream
1/2 cup nuts

Mix together and spread on top of warm cake and place 3 inches below
broiler until mixture browns. For extra goodness add 1 cup of
Wheaties or moist shredded coconut.

Helen Hoertel Student Health Services Staff
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Welsh Cakes
1 cup flour
1 tsp. baking powder
4 Tbsp. margarine or butter

1/2 cup sugar
113 cup raisins or currents
1 egg, beaten

Sift flour and baking powder. Rub in margarine/butter. Add sugar and
raisins and enough egg to make a rolling consistency. Roll out to 114"
and stamp out cakes. Bake on griddle until golden brown on both
sides and inside is cooked through. Delicious with butter. Can be eaten
warm or cold.
Priscilla Saperstein, Coterie
Lee, Dean ofMines and Metallurgy
OGS

Sour Cream Frosting
Mix together:

2 1/2 cups confectioner's sugar
3/4 cup cake flour
1/2 tsp. salt

113 cup butter-softened
2 tsp. vanilla
1/3 cup sour cream

Betty Eyberg, Coterie
*Walbridge, '50 BS ChE
Son, Carl, '74 BS Psyc
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Almendrado,
A Mexican Merinque Dessert
1 env. unflavored gelatin

114 cup cold water
5 egg whites (large eggs)
314 cup sugar
112 tsp. almond extract

1I 4 tsp. grated lemon peel
red and green food coloring
(optional)
1 recipe Almond Custard Sauce
(next recipe)

Soften gelatin in cold water, dissolve over hot water. Add to the egg
whites in a large bowl. Beat whites at highest speed until they form a
thick, white foam. Continue beating and add sugar 1 Tbsp. at a time.
When whites hold soft curving peaks as the beaters are withdrawn, add
the almond extract and lemon peel and beat in thoroughly. To make
this typically Mexican, tint 113 of the meringue pale pink and another
113 pale green. Pile the pink, white and green mixtures side by side in
a shallow bowl and chill at least 2 hours or as long as 6 hours. With a
cap of foil, cover the meringue without touching it. Spoon into dessert
bowls and pour almond custard sauce over each. Serves 6.

Almond Custard Sauce
5 egg yolks (large eggs)
114 cup sugar
2 cups whole milk

1I 4 grated lemon peel
1I 4 tsp. almond extract
314 cup roasted slivered almonds

In the top of a double boiler, thoroughly blend the yolks, sugar, milk,
and lemon peel. Cook, stirring constantly over simmering water until
the mixture thickens enough to coat the back of a metal spoon. Add
the almond extract and the almonds, then set the pan in cold water
and stir to cool. Cover and chill.

Chili Allen
john, '42 BS GGph, '47 BS MinE
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Chocolate-Covered Cherry Cookies
1 1/2 tsp. vanilla
1 1/2 cups flour
1/2 cup butter or margarine,
114 tsp. salt
softened
1 (1 0 oz.) jar maraschino cherries
1/2 cup unsweetened cocoa powder 1 (6 oz.) pkg. semisweet chocolate
1 cup sugar
chips
1/4 tsp. baking powder
1/2 cup Eagle Brand sweetened
condensed milk
1 egg
1I 4 tsp. baking soda
In large bowl stir together flour, cocoa powder, salt, baking powder,
and soda. In mixer bowl beat together butter or margarine and sugar
on low speed of electric mixer rill fluffy. Add egg and vanilla; beat well.
Gradually add dry ingredients to creamed mixture; beat till well
blended. Shape dough into 1- inch balls; place on an ungreased cookie
sheet. Press down center of dough with rhumb. Drain maraschino
cherries, reserving juice. Place a cherry in the center of each cookie. In
small saucepan combine chocolate pieces and sweetened condensed
milk; heat until chocolate is melted. Stir in 4 teaspoons of the reserved
cherry juice. Spoon about 1 teaspoon frosting over each cherry,
spreading to cover cherry. ( Frosting may be thinned with additional
cherry juice, if necessary). Bake in a 350 degree oven about 10 minutes
or rill done. Remove to wire rack; cool. Makes 48 cookies.

Bob and Pat Perry
Coterie Crafts Basket Weaving and Wood Carving Teachers

1-2-3's
1 cup chopped nuts, any kind
2 cup chocolate chips
3 cup Rice Krispies

Melt chocolate chips in saucepan over hot water. Stir in nuts and
cereal. Drop from Tbsp. onto wax paper-lined cookie sheets. Let
harden before removing.
jane Legate
Son, john, '74 BS CE
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Chunky Triple-Chocolate Cookies
This is one recipe chocolate and nut lovers can't resist.
8 oz. semisweet chocolate squares
3 oz. unsweetened chocolate
squares
1/2 cup unsalted butter
(no substitutions)
3 large eggs, at room temperature
1 1/4 cups sugar
2 tsp. vanilla extract
2/3 cup all-purpose flour

1/2 tsp. baking powder
1/4 tsp. salt
1 1/2 cups semisweet
chocolate chips
1 1/2 cups chopped,
toasted walnuts
1 1/2 cups chopped, toasted pecans
8 oz. semisweet chocolate squares,
melted, for decoration

Prep time: 30 minutes Baking time: 7 to 8 minutes per batch. Heat
oven to 325 degrees. Grease cookie sheets. Melt semisweet and
unsweetened chocolates and butter in medium microwave proof bowl.
Cover and microwave on High 1-1/2 minutes: stir. Microwave 30
seconds more: stir until smooth. Cool. Beat eggs with sugar in large
mixer bowl at high speed until ribbon forms when beaters are lifted, 10
minutes. Beat in chocolate mixture and vanilla. Combine flour, baking
power and salt in bowl. Stir into chocolate mixture just until combined
(do not over mix). Stir in chips and nuts. Drop batter by teaspoonful 2
inches apart onto prepared cookie sheets. Bake 7 to 8 minutes, until
barely firm and tops are slightly cracked. Cool on sheets 2 minutes,
then on wire racks. Dip 1 side of cooled cookies in melted semisweet
chocolate. Makes 4 dozen.
Hilda and Edward Remmers
Friends of UMR
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Nighty Nights
2 egg whites, beaten stiff. gradually add 2/3 cup granulated sugar. Stir
in or fold in 1 cup chocolate chips and 1 cup chopped nuts. Before
mixing- heat oven to 350 degrees. Put foil on cookie sheets and drop
cookies by teaspoonfuls onto the foil. Put in the oven. Turn off heat
immediately; Do not open the oven door until morning. Hence the
name!
Shirley Bauer
Richard, ~ 1 BS ChE, '77 Prof ChE
OGS

Kaye Steinmetz, Friend of UMR adds 1 tsp. of
vanilla and a pinch ofsalt in this recipe.

German Love Cookies
Basic dough:
1 cup margarine
1 1/2 cup sugar
1 egg

1 tsp. vanilla
2 1/2 cup flour

Preheat oven to 375 degrees. Mix first four ingredients thoroughly-blend in flour. Roll dough 114 inch thick--bake on an ungreased
baking sheet for 10-12 minutes. While dough is warm brush cookies
with lemon glaze.
Lemon Glaze:
1 cup powered sugar
1 Tbsp. lemon juice

1 1/2 tsp. water

Mix well and spread on warm cookies. Makes about 2 1/2 dozen
cookies.
Fredi Zobrist, Coterie
George, Ret. CSci Faculty
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No-Bake Chocolate Cookie
2 cups white sugar
5 Tbsp. cocoa
1 stick margarine
1/2 cup milk
1 tsp. vanilla

1/2 cup peanut butter
(chunky is best)
3 1/2 cups oats
1 cup chopped nuts (pecans)
1 can angel flake coconut

Mix first four ingredients together and bring to full rolling boil. Cook
exactly one minute. Add vanilla and peanut butter. Mix until smooth.
Add oats (a little at a time and mix well), nuts and coconut. Mix until
all ingredients are covered. Drop small stacks onto waxed paper. Use
fingers to shape. Store in cold place, or refrigerate. Will freeze and
keep well.

Kaye Steinmetz
Friend of UMR

No Bake Special K Cookie
1 cup white sugar
1 cup white syrup
4 cups Special K cereal

1 cup peanut butter (either
creamy or chunky)

Bring sugar and syrup to a boil. Add peanut butter and stir in the
cereal. Drop by teaspoonfuls on waxed paper or foil. Shape as desired
and cool. Makes a good chewy cookie-a quick dessert. Nellie first ate
these in a school lunch in the '60's. She made a lot of these and her
husband, Harold, was fond of these.

Nellie Fuller
*Harold, Physics Faculty, former Dean ofArts and Science
OGS
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Blonde Brownies
Mix together:
213 cup margarine, melted
Add
2 eggs, one at a time and
stir each time
2 tsp. vanilla.
2 cups flour

2 cups brown sugar
1 tsp. baking powder
1I 4 tsp. soda
1I 4 tsp. salt

Mix by hand (no mixer). Pour in greased 9 x 13 pan and sprinkle 6 oz.
chocolate chips on top. Bake at 350 for 25-30 minutes.

Haroldine Amis Daily
Brother-in-Law Madison Daily, PhD '84 EnglishM
Aunt to Karen Daily Clifford, '77 BA English History, Tim Clifford, '77
BS EMgt, Kristy Daily Defenbaugh, '80 GE, Bonnie Daily, '86 BS GeoE,
MS '89 EMgt, '91 PhD EMgt, Madison (Mac) Daily, '81 BS ME, '88
MS EMgt and Karen Park Daily, '84 BS EMgt, '85 MS EMgt

Fudge-Mint Brownies
8 oz. (2 sticks) butter or
margarine, melted
314 cup baking cocoa
2 cups sugar
4 eggs
1 cup flour
2 tsp. vanilla

112 tsp. salt
1 (12 oz.) pkg. semisweet
chocolate chips
1 cup chopped nuts, optional
York Peppermint Patties
(broken into pieces)

Heat oven to 350 degrees. Put melted butter in large bowl. Add cocoa
and stir until well blended. Add sugar; mix well. Add eggs, one at a
time, beating well after each egg. Add flour, vanilla, and salt; stir just
until mixed together. Stir in chips and nuts. Spread batter into greased
9 x 13 pan. Bake for 30 minutes or until done. When brownies are
done, sprinkle York pieces on top and cook for a few minutes until
they start to melt. Remove from oven and carefully spread the melted
Yorks. Cool in pan.
Pete Collins '99 MetE
Polly Hendren, '73 BS EMgt
Larry, '73 BS MinE
OGS
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Parent's Day Brownies
1 box brownie mix
1/2 cup pecans, chopped
1 pkg. SKOR toffee bits

1 pkg. chocolate chips, semi-sweet
or milk chocolate

Prepare brownie mix according to package directions. When mixed add
the 1/2 cup pecans and 1/2 cup chocolate chips. Spread in a 9 x 13
pan. Top with chocolate chips and SKOR toffee bits until top is
covered. Bake according to box directions. When cool, attempt to cut
them - they are very rich and gooey, making them hard to cut. These
brownies were a traditional offering each year from 1989-1997 on
Parents Day at Sigma Nu. They rarely made it to the potluck table-Tris
and Cam's pledge brothers made sure they were hidden away to be
consumed later by those that had been lucky enough to have sampled
them that first year and only passed on the secret to a precious few.

Kay Neumann, the Pinzke Mom and co-founder with Steve of the Sigma
Nu Tristan G. Pinzke Scholarship.

Cameron Pinzke '97 CE

Granny's Caramel Brownies
1 German chocolate cake mix
1 stick butter, softened
2/3 cup evaporated milk

1 (12 oz.) pkg. chocolate chips
1 cup chopped pecans
1 bag Kraft caramels

Preheat oven to 350 degrees. Combine the cake mix, 1/3 cup
evaporated milk and butter. Pour 112 of the mixture into a greased, 9 x
13 pan and press down. Bake for 6 minutes. Remove from oven and
sprinkle chocolate chips and nuts on top. In the microwave, melt the
caramels with 113 cup evaporated milk. Pour the caramel mixture over
chips and nuts. Add remainder of the cake batter over top of caramels.
Bake for 20 - 25 minutes. Cool completely before cutting. They may
not look done, but are. Yield: 24 brownies.

Cindi Vogt, School ofEngineering Staff
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Pecan Pie Squares
Crust
3 cups flour
114 cup + 2 Tbsp. sugar

3/4 cup butter
3/4 tsp. salt

Heat oven to 350 degrees. Grease jelly roll pan. Pat crust in pan. Bake
20 minutes
Filling
4 eggs slightly beaten
1 1/2 cup sugar
1 112 cup Karo syrup

3 Tbsp melted butter
1 1/2 tsp. vanilla
2 1/2 cups pecans

Bake 25-35 minutes

Kristy Daily Defenbaugh, '80 GeoE

Cream Cheese Bars
2 (8 oz.) pkg. cream cheese

2 cans Pillsbury crescent rolls
1 1/2 cup sugar
1 egg

1 tsp. cinnamon
1 tsp. vanilla
3/4 cup almonds

Press out 1 can of crescent rolls into bottom of 9 x 13 cake pan.
Cream together cream cheese, 1 cup sugar, egg yolk and vanilla. Spread
over crescent rolls. Spread the second can of crescent rolls on top of
mixture. Mix together 1/2 cup sugar, cinnamon, and almonds.
Sprinkle over crescent roll. Bake 30 minutes at 350 degrees.
Laurie Lange, Coterie
Friend of UMR
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PeanutBuuerSquares
1 cup real peanut butter--chunky
1/2 cup wild flower honey
big hand-full of wheat germ
bigger hand-full of dry milk
4 caps-full of pure vanilla extract (not the fake stuff)
small hand-full of sunflower seeds, or better yet sesame seeds
too much coconut
Mix vigorously by hand. Form it into a circle on aluminum foil.
Sprinkle with nuts and/ coconut. Square the circle. Refrigerate.

James J Bogan ''Inmate at UMR since 1969" PLA
Taken .from his book Trees In the Same Forrest, 1976.
OGS

Lemon Crumb Bars
1 pkg. lemon or yellow cake mix
1/2 cup butter, softened
1 egg
3 egg yolks

2 cups saltine crackers, crushed
1 (14 oz.) can sweetened condensed
milk, (Eagle Brand)
112 cup lemon juice

In large bowl, beat cake mix, margarine and 1 egg until crumbly. Stir
in saltine crumbs. Reserving 2 cups of crumb mixture, press remaining
crumbs on bottom of greased 9 x 13 baking pan. Bake 20 minutes at
350 degrees. Beat 3 egg yolks, condensed milk and lemon juice. Spread
over prepared crust. Top with reserved crumb mixture. Bake 25
minutes or until set. Cool. Cut into bars. Store covered in refrigerator.

Shirley Andrews
Bill, CE Faculty
Son, jim, '85 BS ME
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Lemon Bars
2 cups sifted all-purpose flour
1/2 cup sifted confectioner's sugar
1 cup (2 sticks) butter or margarine
4 eggs, beaten
2 cups granulated sugar

113 cup lemon juice
114 cup sifted all-purpose flour
1/2 tsp. baking powder
additional confectioners' sugar

Sift together 2 cups flour and 1/2 cup confectioners' sugar. Cut in
butter or margarine until mixture clings. Press mixture into a 9 x 13
baking dish. Bake in a 350 degree oven for 20 to 25 minutes or until
lightly browned.Beat together eggs, granulated sugar, and lemon juice.
In another bowl, sift together 1/4 cup flour and baking powder. Stir
sifted dry ingredients into egg mixture; pour over baked crust. Bake at
350 degrees for 25 minutes. Remove from oven and sprinkle with
additional powdered sugar. Cool. Cut into bars. Yields: 25 to 30 lemon
bars.
Helen Hoertel, Student Health Services Staff

Orange Slice Squares
4
2
2
2

eggs
cups brown sugar
cups orange slices, chopped
cups flour

1/2 tsp. salt
1 Tbsp. concentrated orange juice
2 Tbsp. vanilla
1/2 to 1 cup chopped nuts

Chop orange slices. Put orange juice and vanilla over them and let
stand for a few minutes. Beat eggs. Add sugar, flour, and other
ingredients. (Batter is very stiff.) Bake at 300 degrees in a 9 x 13 pan
or small cookie sheet.
Topping:
3 Tbsp. melted margarine

1/3 cup concentrated orange juice
1 Tbsp. cornstarch

Add powdered sugar for desired consistency (not too thick). Spread
over hot squares. Let cool thoroughly before cutting into bars.

Frances Ward
joe, Ret. Student Affairs Staff
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Frosty Winter Bars
30 whole graham crackers
1 cup sugar
1 egg well beaten
1 cup melted margarine
1/2 cup milk

1 (3 1/2 oz) can angel
flake coconut
1 cup chopped pecans
1 cup graham cracker crumbs
(16 squares)

Line a 9 x 13 pan with 1 5 graham crackers. Combine sugar, egg,
margarine, and milk; cook at low heat, stirring constantly until mixture
boils. Remove from heat and add coconut, pecans, and graham cracker
crumbs. Mix well and spread over cracker layer in pan. Top with other
15 graham crackers. Put frosting (recipe below) on top of crackers and
sprinkle some pecans on top. Refrigerate for 24 hours. Serve.
Frosting
112 cup soft margarine
1/3 cup evaporated milk

1 tsp. vanilla
2 cup powdered sugar

Beat ingredients until fluffy.
Sammy Bolon
Lee, '59 BS CE

OGS

Skillet Cookies
These are not beautiful, but are so delicious its hard to stop eating them ..
1/2 cup butter
1 cup chopped nuts
1 cup chopped dates (or
figs or apricots)
1 cup sugar

1 egg
1 tsp. vanilla
2 112 cups Rice Krispies cereal
1 cup flaked coconut (or
powdered sugar)

Melt butter and add sugar, fruit, egg, nuts and vanilla. Stir constantly
for 4 minutes after bubbly. (Don't over cook) Spread coconut (or
powdered sugar) on wax paper. Spoon skillet mixture over coconut.
Shape into 2 logs. Let Cool and Slice.
Susan Petry, Coterie, Math Faculty
Tom, CE Faculty
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Martha's Praline Cookies
There are fast and easy to make and are loved by all who attend the spring
Texas rug hooking camp.
1 cup margarine
1 cup light brown sugar
dash salt

1 cup pecans
24 graham crackers

Melt margarine, brown sugar, and salt and boil for 2 minutes. Add
pecans. Pour over graham crackers layered on greased cookie sheet.
Bake at 350 degrees for 10 minutes.
Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 Ph.D. ChE
OGS

Potato Chip Cookies
These cookies are a family favorite and are usually eaten up before I
ever get a chance to share with neighbors!
3/4 cup butter or
margarine, softened
3/4 cup sugar
1 egg yolk
1 tsp. vanilla
1 114 cup flour

3/4 cup finely crushed
potato chips
3/4 cup finely chopped
wain u ts or pecans
3 Tbsp. sugar for dipping
nut halves for top (optional)

Preheat oven to 375 degrees. Cream butter, sugar, egg yolk and vanilla
until light and fluffy. Add flour, chips and nuts. Mix well. Form into 1
1/2 inch balls and place 3 inches apart on ungreased cookie sheets.
Grease bottom of a glass about 3 inches in diameter. Dip glass into
sugar and use to flatten each ball. Place nut half in center if desired.
Bake 8-10 minutes. Cook slightly before removing from sheets. Cool
on racks. Makes 2 1/2 doz. They are a crispy cookie when cooled. I do
not use nut halves for centers.
Kittie Robertson, Coterie
B. Ken, Chern Faculty
OGS
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Christmas Rock Cookies
1 cup butter
1 1/2 cups brown sugar
3 eggs
1 tsp. soda dissolved in 2 Tbsp.
hot water
1 tsp. vanilla

114 cup brandy
3-3 1/2 cups flour
2 lbs. dates, cut up
1 lb. walnuts, chopped
8 oz. each of red and green
candied cherries, chopped

Mix all ingredients together. Drop from spoon onto an ungreased
cookie sheet. Bake at 325 degrees for 10 to 12 minutes. Let sit on
cookie sheet for 4 minutes - remove to rack and cool. Makes 9 - 10
dozen cookies.

Bob and Pat Perry
Coterie Crafts Basket \.\leaving and Wood Carving Teachers

Oatmeal Cranberry Cookies
2/3 cup butter or margarine
2/3 cup dark brown sugar
2 eggs
1 1/2 cup old-fashioned oats
1 1/2 cup flour

1 scant tsp. baking soda

1/2 tsp. salt
1 1/4 cup craisins (dried
cranberries)
2/3 cup chopped pecans

Preheat Oven to 375 degrees. Using an electric mixer, beat butter and
sugar together in a medium mixing bowl until light and fluffy. Add
eggs, mixing well. Combine oats, flour, salt and baking soda in a
separate mixing bowl. Add to butter mixture in several additions,
mixing well after each addition. Stir in dried cranberries and pecans.
Drop by rounded teaspoonfuls onto ungreased cookie sheet. Bake for
10-12 minutes or until golden brown. Makes 2 1/2 dozen.

Pat Stoll
Friend ofUMR
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Almond Square Shortbread Cookies
Dough:
1/2 lb. butter
1 egg yolk
pinch of salt
1 cup sugar

2 cups flour
1 tsp. almond extract
1 tsp. vanilla extract

Topping:
1 egg white
2/3 cup sugar

1/2 tsp. cinnamon
1/2 cup sliced almonds

Cream the butter and the sugar together. Gradually mix in the flour
and the salt until a soft dough forms. Add the egg yolk, vanilla, and
almond extract. Blend. Pat the dough into a well-greased cookie sheet
(with sides). Refrigerate overnight. Combine the cinnamon, sugar and
almonds. When ready to bake, beat the egg white slightly with a fork
and paint onto the dough with a pastry brush. Sprinkle the cinnamon
sugar mixture on top and bake at 375 degrees for about 25 minutes or
until golden brown. Cool slightly and cut into squares.

Theresa McCarthy-Brow
Richard, CerE Faculty

Cake Mix Cookies
1 pkg. cake mix (any kind

except angel food)
2 eggs

1/2 cup. corn oil
1/2 cup. chopped nuts (optional)

Combine in large mixer bowl. Shape into marble-size balls. Place on
ungreased cookie sheets, 2 inches apart. Press lightly with spoon. If
desired, place 2 M&M's on top of each. Bake at 325 degrees for 8
minutes. Cool in pan.
jane Legate
Son, john, '74 BS CE
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Larry's Cheese Cups
112 lb. Philadelphia cream cheese
1/2 stick butter
1 cup sugar
pinch of salt
1 egg

1/8
1/8
1/4
1/2

tsp. vanilla
tsp. lemon extract
cup flour
cup milk

Warm cheese and butter to room temperature. Mix in hand mixer till
smooth. Add sugar and salt and mix well together. Add egg, flavorings,
flour and mix smooth. Add milk last. Drop into cupcake pan which
has been greased and coated with graham cracker crumbs (pans should
be 3/4 full). Bake in 400 degree oven 25-30 minutes until golden
brown and firm to the touch. Let cool in pan ·15-20 minutes. Turn out
and sprinkle with powdered sugar.
Mildred Leaver
Friend of UMR

Marge Osa's Goodies
1 stick butter
1 Tbsp. white corn syrup
1/2 tsp. baking soda

1/2 cup sugar
1 cup flour

Mix and divide dough into 4 parts. Roll into 9" long rectangles pan.
Place on ungreased cookie sheet. Flatten rolls down. Space apart as they
spread while baking. Bake at 300 degrees for 20 to 25 minutes. Cut
diagonally while warm. Sprinkle with cinnamon sugar mix about 10
minutes before removing from oven.

Betty Eyberg, Coterie
*Walbridge, '50 BS ChE
Son, Carl, '74 BS Psyc
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Apricot Slices
2 cups sifted flour
1 cup margarine
1 cup sour cream

1 jar apricot jam
pecan pteces

Mix first 3 ingredients and chill overnight. Divide dough into quarters
and roll out into 12 x 6 inch pieces. Spread with apricot jam and
pecan bits. Roll up as for a jellyroll from the narrow end. Bake on
ungreased cookie sheet at 350 degrees for 45 minutes. While still
warm, sprinkle with powdered sugar. Slice into 1 inch pieces.
judy French, Student Health Services Staff

Apricot jewels
1 114 cup flour
1/4 cup sugar
1 1/2 tsp. baking powder
1/4 tsp. salt
1/2 cup butter

3 oz. cream cheese
1/2 cup flaked coconut
1/2 cup apricot preserves

Sift together dry ingredients. Cream the butter and cheese and cut into
mixture. Add the coconut and preserves. Drop by tsp. onto ungreased
sheet. Bake at 350 degrees for 15-18 minutes.
Frost after the cookies cool with mixture of:
1 cup sifted powdered sugar
1 Tbsp. soft butter

114 cup apricot preserves

Leslie Peterson, Coterie
Student
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Fresh Fruit Tart
Crust:
2/3 cup sugar
1/2 lb. (2 sticks) butter

2 1/4 cup flour
1 egg

Custard:
1 1/2 cup milk
3/4 cup sugar
1 1/4 sticks butter
1/2 tsp. vanilla
2 eggs

5 Tbsp. cornstarch
112 cup milk
assorted fresh fruit
1/3 jar apple jelly

Crust: combine sugar and butter until creamed. Add flour, mix until
smooth. Add egg, mix until smooth. Form ball and chill until stiff.
Roll dough to fit a 10 inch tart pan (removable bottom). Prick shell
with a fork. Bake shell at 350 degrees until light golden brown (15-20
minutes). Chill. Custard: Bring 1 1/2 cup milk, sugar, butter and
vanilla to a rolling boil. Combine eggs, cornstarch and 1/2 cup milk
and whip until mostly smooth. Take 1 cup of hot milk mixture and
slowly pour into egg mixture to temper it. When combined, add egg
mixture to remaining hot milk stirring constantly. Cool over low heat
until thickened. Cool. Pour cooled custard into cooled tart shell.
Arrange sliced fruit in pattern on top. Brush with melted apple jelly to
glaze. Refrigerate. Serves 8.
Louise Roach
Vince, Ret. Chern Faculty
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Chocolate Chip Pie
1 frozen pie crust
2 eggs
1/2 cup flour
1/2 cup white sugar
1/2 cup packed brown sugar

1/2 cup melted butter
6-8 oz. milk chocolate chips
1 cup chopped pecans

Preheat oven to 325 degrees. Beat eggs until foamy, then gently fold in
flour. Add sugars and combine well. Add cooled, melted butter, and
stir in chocolate chips and nuts. This will be very stiff. Pour into pie
shell and bake for 50-60 minutes. Serve slightly warmed with whipped
cream or ice cream. serves 8
joyce Darr
Sons, David, 78 BS Phys, Dennis, 83 BS Econ

janice Haydon
jack, '58 BS CE, '85 Prof CE
OGS

Chocolate Sundae Pie
Mix 1 square of unsweetened
chocolate
1/2 cup evaporated milk

1/4 cup butter or margarine
1/4 tsp. salt
2/3 cups sugar

Use an 8 x 8 pan or to double use a 9 x 13 pan. Bring to a boil stirring
constantly. Boil 3 minutes stirring occasionally. Cool at least 30
minutes. Crush 18 Oreo cookies (I buy the box of Oreo crumbs and
use a little more than a cup.) Melt 1/3 cup butter or margarine and
mix with the crumbs. Pat in the pan and freeze. Cover the crumbs
with a layer of vanilla ice cream and return to freezer cover ice cream
with caramel topping and freeze. Add another layer of ice cream and
top with the chocolate sauce. Return to freezer top with Cool Whip
and some chopped nuts. So easy but so good!
janice Haydon
jack, '58 BS CE, '85 Prof CE

OGS
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Black Bottom Pie
112 cup sugar
2 Tbsp. cornstarch
1/2 tsp. salt
2 cups milk
2 eggs, separated
2 tsp. unflavored gelatin
3 Tbsp. cold water
9" baked pie shell

2 Tbsp. rum or 2 tsp.
rum flavoring
1 oz. melted unsweetened
chocolate (cool)
1/2 tsp. cream of tartar
1/3 cup sugar
1 container of Cool Whip

Mix 1/2 cup sugar, cornstarch and salt in a saucepan. Mix milk and
egg yolks, stir into sugar mixture gradually. Cook over medium heat,
stirring constantly, until mixture thickens and boils. Boil and stir 1
minute. Reserve 1 cup of custard mixture. Sprinkle gelatin in cold
water to soften, stir into remaining hot mixture in saucepan. Stir in
rum. Chill in refrigerator, stirring occasionally until mixture mounds
slightly when dropped from spoon. Mix chocolate and the reserved
custard mixture, pour into baked pie shell. Beat egg whites and cream
of tartar until foamy. Beat in 1/3 cup sugar, 1 Tbsp. at a time, continue
beating until stiff and glossy. DO NOT UNDERBEAT. Fold gelatin
mixture into meringue. Refrigerate until set, about 3 hours. Spread
Cool Whip over pie and sprinkle with shaved chocolate. Serve.

Tina Malchert, University Advancement Staff

Apple Pie with Cheese-Crumb Topping
9-inch deep dish unbaked pie shell 112 cup flour
4 to 5 cups sliced tart apples
1/2 tsp. salt
2/3 cup sugar, divided
114 cup butter or margarine
1 tsp. cinnamon
1 cup grated sharp cheddar cheese
2 Tbsp. sherry, optional
Core and slice apples. Mix with 113 cup of the sugar and the
cinnamon. Pur apples into the pie shell. Spoon sherry over. In a bowl
combine remaining 113 cup sugar, flour, salt. Cut in the butter until it
is a coarse crumb mixture. Mix in cheese and spread on top of apples.
Bake at 350 degrees for one hour. If top gets too brown, cover with
foil.
Virginia Govier, Coterie
jack, PetE Faculty
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Sugarfree Apple Pie
Recipe for double-crust 9 inch pie (or use Pillsbury refrigerated pie
crusts)
1 6 oz. can frozen apple juice
concentrate, thawed and
undiluted
1 Tbsp. cornstarch
1 Tbsp. butter or margarine

1 tsp. ground cinnamon
114 tsp. ground nutmeg
114 tsp. ground cloves
6 cups peeled, sliced golden
delicious apples

Roll half of pastry to 1/8-inch thickness on lightly floured surface.
Place on a 9 1/2-inch pie plate; set aside. (OR place 1 Pillsbury crust
in the pie plate.) Combine apple juice and cornstarch in a saucepan;
bring to a boil, stirring frequently. Add butter, spices, mixing well. Stir
in apples. Spoon mixture into pastry shell. Roll remaining pastry to
1/8-inch thickness; transfer to top of pie. Trim off excess pastry along
edges. Fold edges under and flute. Cut slits in top of crust to allow
steam to escape. Bake at 425 degrees for 30 minutes. Reduce heat to
375 degrees and bake an additional 30 minutes. Yield: one 9-inch pie.

Joan Hansen
Peter, Ret. EMech and BE Faculty

Mock Apple Pie
5 apples, peeled, sliced
1/2 cup (1 stick) margarine, melted
1 cup flour
1 cup sugar

1 egg
1 Tbsp. sugar mixed
with 1 tsp. cinnamon

Preheat oven to 350 degrees. Then, arrange apples in the pie plate and
sprinkle with cinnamon and sugar. Mix together the butter, flour, sugar
and egg and pour over the apples. Bake in the oven for 50 to 60
minutes.
Peggy Bay
Robert, '49 BS CE, '69 ProfCE
OGS
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Mock Pecan Pie
1 tsp. vanilla
1 cup oatmeal, regular and
uncooked
1/2 cup cooked rice
1/2 cup Egg Beaters

Buttermilk biscuit pie
dough, uncooked
1 cup dark corn syrup
1 cup sugar
2 Tbsp. Butter Buds

Except for rice and oats beat other ingredients for 2 or 3 minutes. Add
rice oats and mix. Pour into uncooked pie shell and in a 350 degrees
preheated oven, bake for 50 minutes or until center is set. There will be
some liquid but filling will be firm. This is a very fine replacement for
Pecan Pie. These pies come in at about one-plus gram of fat per slice,
whereas traditional Pecan Pie will average 32 grams of fat per slice. You
would have to eat about 5 whole mock pecan pies to equal just one
slice of regular Pecan Pie. So kick back and enjoy.
Sammy Bolon
Lee, '59 BS CE
OGS

Fresh Blueberry Pie
1 cup sugar
4 cup blueberries
1/2 tsp. cinnamon

3 Tbsp. cornstarch
1 cup water

Heat the sugar, 1 cup of blueberries, cinnamon, corn starch and water,
stirring constantly until thick. Fold in 3 cups fresh blueberries. Pour
into a pie shell that has been baked and cooled. Refrigerate two hours.
Serve with whipped cream or ice cream.

Karen Daily, '84 BS EMgt, '85 MS EMgt, Coterie
Mac, '81 BS ME, '85 MS EMgt
john T. and Dorcas Park's Daughter
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Heidel House Pie
I pkg. Oreos
1/2 cup melted butter
1/2 gallon vanilla ice-cream
1 can or jar hot fudge sauce

1/2- 3/4 cup creme de menthe
(divided)
large carton Cool Whip
chopped walnuts

Crush the Oreos and mix with melted butter. Press into the bottom of
a 9 x 13 pan. Freeze until firm. Mix 1/4 cup creme de menthe with
softened ice-cream. Spread in pan over crust. Freeze until firm. Heat
hot fudge sauce just until pourable. Pour over ice-cream in pan. Freeze
until set. Mix Cool Whip and 114 - 1/2 cup creme de menthe. Spread
over hot fudge layer. Sprinkle with nuts. Refreeze.
janet Ernst
john T. and Dorcas Park's Daughter

USS Missouri Buttermilk Pie
Originally from Master Chief Steward Harry Hightower who prepared this
pie for Harry S. Truman.
2 cups granulated sugar
112 cup (1 stick) butter, softened
3 eggs
3 Tbsp. all-purpose flour
114 tsp. salt

1 cup buttermilk
1 9-inch pie crust with edges
of crust crimped high
1/2 cup chopped pecans, toasted

Preheat oven to 300 degrees. In a large mixing bowl, gradually beat
sugar into softened butter with an electric mixer, beating until mixture
is well-blended. Beat in eggs, one at a time, beating well after each
addition. Combine flour and salt. Gradually beat dry ingredients into
butter mixture. Beat in buttermilk until mixture is well-blended. Pour
filling into crust. Sprinkle toasted pecans over filling. Bake for one
hour and 15 to 20 minutes or until filling is set. Let cool. Store pie in
refrigerator. Makes 8 servings. Note: To toast chopped pecans, spread
evenly in a shallow baking pan. Bake in a 350 degree oven for 5 to 10
minutes or until browned, stirring once or twice during baking.

Peggy Bay
Robert, '49 BS CE, '69 Prof CE
OGS
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Out Of This World Pie
1 can cherry pie filling
3/4 cup sugar
1 large can crushed pineapple
1 Tbsp. cornstarch
1 tsp. red food coloring, if desired

3 oz. raspberry Jello, dry
6 sliced bananas
1 cup chopped pecans
2 baked pie shells
2 cups whipping cream, whipped

Combine first 4 ingredients, cook until thick, remove from heat and
add Jello and food coloring. Cool. Add bananas and nuts. Put into
shells and cover with whipped cream. Makes 2 pies.
joyce Huffman
Friend of UMR

Kentucky Chess Pie
1 stick margarine or butter
1 1/2 cups sugar
3 whole eggs

1 Tbsp. white vinegar
1 tsp. vanilla extract
1 Tbsp. corn meal

Cream the butter and sugar, mix in vinegar and vanilla, pour into pan
and cook, stirring constantly, until the mixture begins to bubble.
Remove from the heat and SLOWLY add to the lightly beaten eggs.
Blend well, adding the corn meal at the last. (Try not to overheat the
eggs as it causes bubbles to appear on top of the cooked pie.) Pour into
an uncooked 9 inch pie shell (not a deep-dish pie shell) and bake in a
300 degrees for 35 to 40 minutes. (Before putting the uncooked pie
into the oven, pop any large or medium size bubbles that appear on
top of the pie.) Let cool and serve at room temperature.
joyce Trimble, Coterie
Seldon, Ret. Math Faculty
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Heavenly Pie
1 1/2 cup sugar
1/2 tsp. cream of tartar
4 eggs, separated

3 Tbsp. lemon juice
1 Tbsp. lemon rind
1 pint heavy cream

Sift 1 cup sugar and cream of tartar. Beat egg white until stiff. Add
sugar and cream of tartar. Use to line bottom and sides of pie dish.
Bake slowly at 275 degrees. Cool. Beat egg yolks. Stir in 112 cup sugar,
lemon juice and rind. Whip cream ... combine half of it with lemon
mixture and use to fill the shell. Cover with remaining cream. Chill 24
hours. Serves 6 to 8.
Diane Knight, Coterie
Nicholas, English Faculty

Sour Cream Raisin Pie
1 unbaked pie crust
3 slightly beaten eggs
1 1/2 cup white sugar
1 tsp. cinnamon
1/2 tsp. salt

1/2 tsp. ground cloves
1 112 cup sour cream
1 1/2 cup raisins
1/2 Tbsp. vinegar

Mix ingredients and pour into pie crust. Bake at 450 degrees for 10
minutes then turn oven to 325 degrees for 20-25 minutes until
thickened and browned on top. This is an old time recipe from back in
the 1920's but is delicious! Enjoy!
Nellie Fuller
*Harold, Physics Faculty, former Dean ofArts and Science
OGS
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Key Lime Pie
4 egg yolks
1 can condensed milk, sweetened
1/2 cup lime juice

6 egg whites
1 Tbsp. cream of tartar
3/4 cup sugar

Beat egg yolks until lemon colored. Add condensed milk and lime
juice. Beat egg whites with cream of tartar until stiff. Add sugar and
continue beating until peaked. Put 6 Tbsp. of meringue into egg yolk
mixture. Put rest of meringue on top of pie and brown slowly in oven.

Betty Eyberg, Coterie
*Walbridge, '50 BS ChE
Son, Carl, '74 BS Psyc

Lucious Lemon Pie
1 cup sugar
3 Tbsp. corn starch
1/4 cup butter or margarine
1 Tbsp. lemon rind, grated

1/4 cup lemon juice
3 egg yolk, unbeaten
1 cup milk
1 cup sour cream

Combine sugar and corn starch in a sauce pan. Add butter, lemon rind
and unbeaten egg yolks. Stir in milk, cook over medium heat until
thick. Cool. Fold in sour cream, spoon into pie crust. Chill 2 hours.
Top with whipped cream or Cool Whip.
9" baked pie shell
or 2 recipes makes 26 tart shells
or 5 recipes makes 64 tart shells

Bonnie Miles
Friend of UMR
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Shirley's Favorite Lemon Pie
Crust:
3 cups flour
1 1/2 cups shortening (can be 1/2
butter or margarine)
1 egg, beaten

1 Tbsp. vinegar

5 Tbsp. water
1 tsp. salt

Mix flour and shortening in food processor until it resembles coarse
meal. Add remaining ingredients and process until a ball forms. This
freezes well. It will make approximately 4 crusts. Bake about 10
minutes at 375 degrees or until golden. Cool.
Pie:

1 baked pie shell
1 1/4 cup sugar
6 Tbsp. cornstarch
2 cups water
juice of 2 large lemons
(about 1/3 cup)
3 Tbsp. butter

3 eggs, separated (save whites
for the meringue)
2 tsp. lemon peel
2 tsp. vinegar
1 - 1 1/2 tsp. lemon extract,
optional

Mix sugar and cornstarch in top of double boiler. Add water. Combine
egg yolks with juice and beat. Add to rest of mixture. Cook over
boiling water, until thick, about 25 minutes. (This does away with the
starchy taste.) Now add lemon peel and vinegar and stir thoroughly.
Pour into pie shell and let cool.
MERINGUE:
3 egg whites
1I 4 tsp. cream of tartar

3/4 tsp. vanilla
6 Tbsp. sugar

Beat egg whites and cream of tartar until foamy. Slowly add sugar until
stiff peaks form. Add vanilla. Spread meringue over cooled pie. Put
under broiler until golden brown.
Shirley Leonard, Coterie
Sons, jeff '90, Steven, freshman
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Best Lemon Meringue Pie
This pie was specially made for Larry Horn, a graduate from UMR in
1972.
1 1/2 cups sugar
1/8 tsp. salt
1/2 cup cornstarch
1 lemon rind grated

3 egg yolks
1/2 cup lemon juice
2 Tbsp. butter
2 cups water

Combine sugar, salt, cornstarch and lemon rind. Add boiling water;
stir; cover and cook over low heat for 7 minutes. Stir occasionally.
When thick, add slightly beaten egg yolks to 2 Tbsp. hot mixture.
Blend in lemon juice and butter. Cook 5 minutes. Remove, cool and
pour in baked pie shell. Top with meringue.
Meringue
3 egg whites
1 Tbsp. water
1 Tbsp. cornstarch

6 Tbsp. sugar
3/4 tsp. vanilla

Whip egg whites and water until frothy. Add 1 Tbsp. cornstarch and
whip until stiff. Beat in sugar, just 1/2 tsp. at a time. Add vanilla. Bake
at 300 degrees for 15-20 minutes.
judy Murphy
William, '71 BA History

HISTORICAL
MORSELS
UMR has the second-highest proportion of
engineering majors of any national university,
according to U.S. News and World Report.
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Miniature Lemon Tarts
Crust

1/2 cup oil
1/4 cup milk

1/2 tsp. salt
1 1/2 cup flour

Mix all together. Divide into well greased mini muffin pans. Bake at
350 degrees until golden brown. Remove from pan and place on a
cookie sheet and cool.
Lemon Curd filling
113 cup lemon juice
1 cup sugar
1/4 cup butter, melted
1/4 cup cornstarch

3 eggs fresh fruit for topping
(raspberries, blueberries,
strawberries)

Place all ingredients, except the fruit, into a blender and mix well. Pour
into a heavy saucepan and cook, stirring constantly on low heat until
thick. Using a tsp. fill tart shells with lemon curd and let set. Top with
a slice of fresh fruit.
Virginia Brooks, Chancellor's Residence Staff

Pecan Pie
112 cup sugar
3 Tbsp. flour
1 tsp. vanilla
2 eggs, slightly beaten

1 cup white Karo syrup
2 Tbsp. butter, melted
2 cups pecan halves

Mix sugar and flour together, add rest of the ingredients then pour
into unbaked pie shell. Bake at 400 degrees for 6-8 minutes and then
reduce heat to 350 degrees until set (about 45 minutes.)

Karen Daily, '84 BS EMgt, '85 MS EMgt, Coterie
Mac, '81 BS ME, '85 MS EMgt
john T. and Dorcas Park's Daughter
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Pecan Pie Tarts
Crust
1 (3 oz.) pkg. cream cheese
1/2 cup butter, softened

1 cup flour

Mix cream cheese and butter with flour, mixing until the dough is
smooth. Shape dough into a ball and refrigerate at least 1 hour. Press
dough (1 Tbsp.) into ungreased miniature muffin cups.
Filling
dash salt
1 tsp. vanilla
3/4 cup chopped pecans

1 egg
114 cup light brown sugar
1 Tbsp. butter

In mixing bowl, beat egg, sugar, butter, salt and vanilla until smooth.
Divide pecans into two containers. Add egg mixture to half of the
pecans and pour mixture into pastry lined cups. Top filled cups with
remaining pecans and bake at 350 degrees for 20-25 minutes. Filling
will puff and top will begin to crack when done. Yields 2 dozen pecan
tarts.

Virginia Brooks, Chancellor's Residence Staff

Carmel Pie
This is very easy, but delicious!
2 cans condensed sweetened milk
1 graham cracker crust
Place these unopened cans into boiling water for exactly 3 hours. (Be
sure water covers cans entire time.) Open cans carefully (can cool
under cold water quickly). Scoop into graham cracker crust. Cool. Can
put whipped topping on the top if you like.

Diane Knight, Coterie
Nicholas, English Faculty
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Louise's New Year's Eggnog Pie
4 egg yolks, slightly beaten
1/2 cup sugar
1/2 tsp. salt
1/2 cup hot water
1/4 cup cold water
1 Tbsp. gelatin

4 egg whites, stiffly beaten
112 cup sugar
1 tsp. nutmeg
2-3 Tbsp. rum
1 baked pie shell
whipping cream

Soak the gelatin in cold water until softened. Cook the first 4
ingredients over simmering water, stirring constantly, until the mixture
coats a metal spoon. Mix with the softened gelatin, blend well, and
cool. When the mixture starts to congeal, fold in the stiffly beaten egg
whites into which you have gradually beaten the second half cup of
sugar and folded in the nutmeg and rum. Taste and add more rum if
you like. Pour into the baked shell and chill until firm. Spread with
slightly sweetened whipped cream and sprinkle with nutmeg.

Chili Allen
john, '42 BS GGph, '47 BS MinE

Frozen Fruit
1 (16 oz.) apricots
1 (16 oz.) crushed pineapple
1 (16 oz.) frozen strawberries

3/4 cup sugar
3-4 bananas

Drain juice and reserve. Measure 1 cup juice and combine with sugar
in sauce pan and bring to boil to dissolve sugar. Stir in fruit and spoon
m cups.

Wilma Turner, Coterie, PLA Faculty
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Grapefruit Pie
1 cup sugar
3 oz. pkg. strawberry Jello
1 1I 4 cups water
2 Tbsp. cornstarch
1 baked pie shell

3 red sweet grapefruit, peeled,
sectioned, getting all membrane
off, drained well
pinch of salt
whipped topping

Cook together the first 4 ingredients until clear and thick. Add Jello
and stir until dissolved. Chill until mixture begins to set. Add
grapefruit and pour into pie shell. Top with whipped topping.
Bettye Sheffield, Member ofRolla City Council
Son Dr. john Sheffield, Director of University Outreach and Extension
She proudly sports personalized UMR license plates on her car "EST U"

Pickled Peaches
1 (20 oz.) can peach halves, drain and save juice
To juice add:

1/2 cup vinegar
3/4 cup brown sugar
1 cinnamon stick (3 inches)

1 tsp. whole cloves
1 tsp. whole allspice

Boil 5 minutes. Add peach halves and simmer 5 minutes. Allow fruit
to stand in pickling syrup several hours or overnight in refrigerator.
Another can of drained peach halves can be added to syrup when first
peaches are gone. Let set a few days to absorb flavor. Save the peach
juice from the second can for Jello salad, etc.
Rhoda Sachs
Friend of UMR
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Fruit Pizza
Use one package Pillsbury sugar cookie roll-slice and press into pizza
pan (seam together). Bake crust for 8-10 minutes at 350 degree. Cool.
Whip
1 (8 oz.) pkg. cream cheese
(light kind)

1/2 cup sugar
1 tsp. vanilla

Spread on crust. Arrange fresh fruit while cooking glaze. Try grapes,
halved, banana slices, strawberries cut in half or sliced, etc.
Glaze
1 cup sugar
1/4 cup lemon juice
3 Tbsp. cornstarch

3/4 cup water
1 cup orange juice

Boil until thick and clear. Spread glaze over fresh fruit. Refrigerate.
Cover with Saran wrap. Keeps well a couple days. May not use all
glaze. No need to treat bananas as juice in glaze, keeps color correct.
Cindy Tang, '85 Econ, '94 ProfEcon, Coterie
Board ofTrustees
OGS

Scalloped Pineapple
112 cup melted butter
1 cup sugar
2 eggs, beaten
2 1/2 cup fresh bread

1 cup miniature marshmallows
1 (20 oz.) crushed pineapple
(undrained)

Mix ingredients together. Pour into Pam sprayed 8 1/2 x 11 dish. Bake
uncovered at 350 degrees for 45 minutes to 1 hour (until browned and
crusty).
Karen Daily, '84 BS EMgt, '85 MS EMgt, Coterie
Mac, '81 BS ME, '85 MS EMgt
john T. and Dorcas Park's Daughter
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Apple Kuchen
112 cup butter or margarine,
softened
1 pkg. yellow cake mix
1/2 cup coconut
1/2 cup sugar
1 tsp. cinnamon

1 (20 oz.) can pie sliced apples,
well drained, or 2 1/2 cups
sliced, pared, baking apples
1 cup dairy sour cream
2 egg yolks or 1 egg

Heat oven to 350 degrees. Cut butter into cake mix (dry) until
crumbly. Mix in coconut. Pat mixture lightly into ungreased 9x13 pan,
building up slightly on sides. Bake 10 minutes. Arrange apple slices on
warm crust. Mix sugar and cinnamon, sprinkle on apples. Blend sour
cream and egg yolks, drizzle over apples. (Topping will not completely
cover apples). Bake 25 minutes or until edges are light brown. (Do not
over bake) Serve warm. 12 to 15 servings.
Haze/Aaron
Daughter Sue Kellems PLA Staff

Fruit with Lemon Sauce
1 cup seedless red grapes, halved
1 cup green apples, cubed and
1 cup seedless white grapes, halved
unpeeled (toss with lemon juice
1 cup red apples, cubed and
to prevent browning)
unpeeled
Lemon sauce:
8 oz. carton lemon yogurt
1/2 cup evaporated milk
1 Tbsp. honey

1 tsp. lemon peel, grated
1/2 tsp. lemon extract
112 cup pecans

In bowl, combine fruit and lemon juice. In small bowl, combine all
sauce ingredients except nuts. Mix well and pour over fruit. Sprinkle
with nuts. Makes 8 servings.
Dorothy Scrivner, Coterie
jack, '51 BS Phys, '61 MS Physics, Ret. Math Faculty
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Chocolate Bowl Ice Cream Dessert
5" balloons blown to desired size
Chocolate flavored candiquik
vanilla ice cream
Hershey chocolate syrup
Hershey chocolate shell topping

fresh raspberries
whipped cream
Pepperidge Farm chocolate
laced pirouettes

Directions to make chocolate bowls: Follow directions to melt
candiquik. Blow up balloons. Dip the bottom (side without tie of the
balloons in chocolate with a rotating motion, until balloon is evenly
coated half way up (depending on desired size of bowl.) Place
chocolate coated balloon bottom down on wax paper. Place in freezer
until chocolate hardens (about 5 minutes). Remove from freezer. Pop
balloon. The balloon magically separates itself from the chocolate! You
are left with an edible chocolate bowl! To serve: Place bowls on a
desert plate. Add 2 scoops of ice cream to each bowl. Pour chocolate
syrup on ice cream. Top with raspberries and whipped cream. Garnish
with chocolate laced Pirouettes, or top with toppings of your choice.
Lisa Madison Hickman, '96 EMgt
Lewis, '96 CSci

Chocolate Trifle
1 pkg. fudge brownie mix
112 cup Kahlua •
3 pkgs. chocolate instant pudding

1 (12 oz.) Cool Whip, thawed
6 (1/4 oz.) English toffee
bars, crushed

Prepare brownie mix, and bake according to package directions in a 9 x
13 x 2 inch pan. Prick top of warm brownies at l-inch intervals using
a fork; drizzle with Kahlua. Let cool, and crumble. Prepare pudding
mix according to package directions, omitting chilling. Place one-third
of crumbled brownies in bottom of a 3 quart trifle dish. Top with onethird each of pudding, whipped topping and crushed candy bars.
Repeat layers twice with remaining ingredients, ending with crushed
candy bars. Chill 8 hours. • 4 Tablespoons strong brewed coffee and 1
teaspoon sugar may be substituted for Kahfua.
Karen Bowie
james, '73 CE
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Death By Chocolate
21 oz. pkg. brownie mix, batter
prepared according to package
directions
1/4 cup coffee-flavored liqueur
or 1 tsp. sugar mixed with
1/4 cup black coffee)
8 (1.4 oz.) chocolate covered toffee
candy bars, coarsely crushed

2 (2.8 oz.) pkgs. instant chocolate
mousse, prepared according to
package directions (or two
4-serving pkg.s of instant
chocolate pudding)
12 oz. container frozen whipped
topping, thawed

Preheat oven and bake brownie batter in 9 x 13 baking pan, according
to package directions. Allow to cool completely. Use a fork and prick
holes in the top of the cooled brownies. Drizzle with the coffee liqueur.
Break up the brownies into small pieces; place half in the bottom of a
large glass serving bowl or trifle dish. Cover with one-half of the
mousse, then 113 of the crushed candy and 1/2 of the whipped
topping. Repeat layers. Top with the remaining crushed candy. Cover
and chill for a least 2 hours before serving. Makes 24 servings.
Alice Lendt
Dave, Director of University Relations for UM

Nancy Cobb
Calvin '64 BS ChE, '65 MS ChE, '67 Ph.D. ChE
OGS
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Bourbon-Chocolate-Pecan Tart
cream cheese pastry:
1 (3 oz.) pkg. cream cheese,
softened

1/2 cup butter, softened
1 cup all purpose flour

Beat cream cheese and butter at medium speed with an electric mixer
until smooth. Add flour; beat at low speed until a soft dough forms.
Shape dough into ball and press into a 9 inch tart pan.
Filling:
3/4 cup (4.5 oz.) semi-sweet
chocolate morsels
3 large eggs, lightly beaten
1/3 cup sugar
3 Tbsp. light brown sugar
1 Tbsp. all purpose flour

3/4 cup light corn syrup
1/4 cup butter, melted
3 Tbsp. bourbon
2 tsp. vanilla extract
2 cuppecan halves

Sprinkle chocolate morsels over pastry; chill 30 minutes. Beat eggs and
next 7 ingredients a medium speed with an electric mixer until
blended. Pour into tart pan, filling half full. Arrange pecan halves over
filling; drizzle with remaining filling. Bake at 350 degrees for 55
minutes or until set. Garnish with whipped cream if desired. Yield: 8
divinely rich servings.
Jorge Ochoa, '85 BS ME
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Chutney
Chutney is a must with any curry. It may be served with cheese or over
cream cheese and crackers as an appetizer or any meat cold cuts and
savory meat pies. Working from the basic Apple Chutney recipe, vary
the ingredients to give some interesting results.
Tips for making Chutney: Do not use any corrosive metal such as
copper, brass or iron pans or equipment when making vinegar
preserves. Use stainless steel; enamel lined pans or ovenproof glass.
Never put metal covers directly over Chutney or Pickles as the acid
vinegar causes rust or discoloration and can also spoil the taste. Insert
wax or waxed paper between the Chutney and the metal cover.

APPLE CHUTNEY
1 lb. onions, peeled and chopped
2 lb. cooking apples, peeled and
chopped
1/2 pint malt vinegar
1 tsp. mixed pickling spices
1 tsp. ground ginger

1 to 4 ozs. sultanas or seedless
raisins (may also be chopped
or left whole)
1/2 to 1 tsp. salt
12 ozs. brown sugar.

Put onion and apple in saucepan with just enough vinegar to cover.
Simmer slowly for 10 minutes. Add spices, fruit, ginger, salt and add a
little more vinegar. Simmer steadily until the apple is tender. (Use the
minimum amount of vinegar at this stage for the best flavor). Add
remaining vinegar and sugar. Stir over a low heat until the sugar is
dissolved, then boil steadily until the chutney is the consistency of jam.
Spoon into hot jars and seal.

BANANA CHUTNEY
Substitute Banana for Apple. Add 1 to 2 tsp. Curry powder.

CARROT AND TURNIP CHUTNEY
Substitute 1 lb. carrots and 1 lb. turnips grated coarsely, for apples.
Add chopped parsley (to taste)
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APRICOT CHUTNEY
2 lbs. apricots chopped (if dried soak overnight)

APPLE MINT CHUTNEY
2 to 3 ozs. finely chopped mint
12 ozs. white sugar instead of brown.
white vinegar instead of malt for more appetizing color.

TOMATO CHUTNEY
Use 1 1/2 lbs. red or green tomatoes
1 chopped green pepper
8 ozs. apples instead of all the apples
omit the dried fruit

INDIAN CHUTNEY
Increase the amount of ginger to 1 1/2 tsp.
add 1 to 2 tsp. curry powder
2 to 3 cloves of garlic chopped

RHUBARB CHUTNEY
2 lbs. fresh rhubarb, rinsed and cut into 1 inch pieces.
2 cups light brown sugar, packed
1 112 cups chopped onion
1 cup cider vinegar
1/3 cup dried currants
2 tsp. curry powder
1 tsp. ground ginger
1 tsp. salt
Combine all ingredients in large non-corrosive saucepan. Heat mixture
over medium-low heat to boiling, stirring often. Reduce heat, cook
stirring often, until mixture is thickened, 50 to 60 minutes. Spoon hot
chutney into sterilized jars. Seal and store up to 3 months in
refrigerator, or process in water bath 10 minutes and store in cool dark
place. Makes approximately 6 112 pints .

Meg Wilson, Coterie
john, Chair, MinE
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Apple Dumplings
Not low-cal, but delicious!
Dough:

1 1/2 cups flour
1/2 cup shortening

1/2 tsp. salt
4 1/2 Tbsp. water

Roll out and cut into 6 -inch squares. Place an apple which has been
peeled and cored in the center of each square with 1 Tbsp. sugar, 1 tsp.
butter and a sprinkle of cinnamon. Fold corners of dough over apple
and place in baking pan.
Syrup:
3/4 cup water
3/4 cup sugar

3/4 stick butter

Heat syrup and pour over apples. Bake 35-40 minutes at 425 degrees.

Ginny Capone
Don, '58 BS ME, '59 ProfME
OGS

july Blueberry Crisp
4 cups blueberries
1 cup minute quick oats
1 cup flour
1/2 cup sugar

1 tsp. cinnamon
1/2 cup butter
1/2 cup pecans or nutmeats

Mix flour, sugar and cinnamon. Add butter and blend. Add oats and
nuts. Mix about 1/2 of crumb mixture with blueberries. Place in
buttered dish Cover with crumbs. Bake at 350 degrees for about 40
minutes. Serve hot or cold, with ice cream.

Mary Hinze, CIS Staff
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Ozark Pudding
2
2
2
2
2

cup shortening
cup sugar
eggs
cup flour
tsp. baking soda

1 tsp. nutmeg
1 tsp. cinnamon
114 tsp. salt
1 cup nuts (chopped walnuts)
4 cup diced apple

Blend in order listed by hand. Bake in 9 x 13 pan, greased and floured.
Bake at 350 degrees for 35 - 40 minutes. Serve with ice cream.
julie Turley, University Advancement Staff

Quick Fruit Cobbler
1 cup. flour

2/3 cup milk
114 lb. (1/2 cup.) margarine
2 tsp. baking powder
1 quart fruit
Melt margarine in baking dish. mix flour, sugar, baking powder, and
milk together. pour mixed batter over melted margarine. Spread evenly.
Do not stir. Spread fruit (sweetened) over top of batter. Bake at 350
degrees for 50 minutes or until batter isn't dough.
1 cup. sugar

Betty Andreas
~yne, '58 ECE
OGS
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Peach Cobbler
Pastry:
3/4 cup shortening
3 cup flour
1 112 tsp. salt

8 Tbsp. cold water
2 tsp. baking power

Filling:
8 cup of fresh sliced peaches
2 Tbsp. lemon juice
4 tsp. butter
2 cup sugar
4 Tbsp. flour

1/2 tsp. vanilla
1 tsp. almond extract
1/2 Tbsp. nutmeg
1 tsp. cinnamon
1 Tbsp. cornstarch

Pastry:
Mix flour, salt, baking powder until blended coarsely. Sprinkle with
water, then mash mixture until moist.
Filling:
Mix flour, sugar, then gradually add water, nutmeg, vanilla, almond
extract, cinnamon, cornstarch, lemon juice. Add peaches. Let stand.
Take 3/4's of the pastry and roll out to pie crust thickness, then use it
to line a 13 x 9 or equivalent greased baking dish. Ladle in peach
mixture. Roll out remainder of pastry to pie crust thickness, cut into
strips and arrange latticework design over top of peaches. Bake at 350
degrees for 1 hour, or until top of cobbler is browned.

Mary Keiser
Bob, '65 ECE
OGS

1 1 - 6 7 - - - - - - - - - - - - - - - - - T h e Chancellor's Table 1999

D

E

s

s

E

R

T

s

Fruit Scones
These tangy delights are a little heavier than plain scones. Make them
slightly smaller and serve without the jam and cream.
2 1/2 cups all purpose flour
1 tsp. baking soda
2 tsp. baking powder
1/2 tsp. salt
1/2 cup sugar
6 Tbsp. cold butter cut in small
pteces

1/2 cup raisins
1 egg beaten
1/2 cup plain yogurt
grated peel of 1/2 lemon
milk for brushing scones
butter

Preheat the oven to 425 degrees. Lightly grease a large baking sheet; set
aside. Sift flour, baking powder, baking soda and salt into a large
bowl. Stir in sugar. With your fingers, rub in butter pieces until
mixture is crumbly. Mix in raisins. With a fork stir in egg, yogurt and
lemon peel and blend well to make a dough that barely holds together
(you may need to press dough together with your hands). Turn out
dough onto a floured surface. Roll out with a floured rolling pin or pat
dough with your hands to make a round about 1/2" thick. Cut into
rounds with a 1 1/2" fluted or plain cookie cutter. Place 1 to 1-1/2"
apart on baking sheet; brush tops lightly with milk. Bake 10 to 12
minutes, or until scones are well risen and golden. Split and serve
warm with butter. Raisins can be omitted, and then serve scones with
whipped cream and preserves or fresh fruit.
Makes about 18 scones

Meg Wilson, Coterie
john, Chair, MinE
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Cranberry Pudding Cups
with Butter Sauce
3 Tbsp. unsalted butter, softened
1 cup sugar
1/2 cup water
1/2 cup evaporated milk
2 cups flour
Butter Sauce:
1/2 stick unsalted butter, softened
3/4 cup sugar

1 tsp. salt
2 tsp. baking soda
2 cups fresh cranberries,
rinsed and drained

1/2 cup evaporated milk
1 tsp. vanilla extract

Preheat oven to 350 degrees and grease muffin pans. In large bowl,
cream 3 Tbsp. butter and 1 cup sugar until blended. In small bowl,
combine water and 112 cup evaporated milk. Sift flour, salt, and soda
into separate bowl. Alternately add milk mixture and flour mixture to
butter mixture, beating well after each addition. Stir in cranberries.
Batter will be stiff. Fill prepared muffin cups 1/2 full. Bake 20-30
minutes or until toothpick comes out clean. Cool and remove from
muffin tin. (May be prepared up to 1 day in advance. Cool thoroughly,
cover, and store at room temperature.) In heavy saucepan, combine 1/2
stick butter, 3/4 cup sugar, 1/2 cup evaporated milk, and vanilla over
medium-high heat. Heat to boiling, stirring frequently. Remove from
heat. (Sauce may be prepared up to 3 weeks in advance. Cover and
chill.) Place warmed or room temperature pudding cups on individual
serving plates and top with warmed butter sauce. Makes 16 muffins.

Molly Morgan
joe, Mayor ofRolla
Friends of UMR
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Date Pudding
1 cup sugar
2 tsp. baking powder
1 1/2 cups flour

1 cup milk
1 cup seeded dates, cut up
1/2 cup English walnuts

Mix dry ingredients, add milk, stir until smooth, add dates and
walnuts. Pour batter into greased 9 x 13 inch pan. Stir the mixture
below over medium heat until the margarine is melted and the brown
sugar is dissolved.

2 cup boiling water
1I 4 cup margarine

1 cup brown sugar

Then pour it slowly and evenly over the batter. Bake at 350 degrees for
about 40 minutes. Serve at room temperature with whipped cream.

joyce Trimble, Coterie
Seldon, Ret. Math Faculty

Peach Tapioca Dessert
3/4 cup pearl tapioca
1 (15 oz.) can peaches
4 cup water

1 cup ice water
112 cup sugar
1 1/2 Tbsp. milk (or half and half)

Bring 4 cups of water to boil then add the pearl tapioca, follow the
instructions on the box until it's cooked. Drain it. Set aside until it
cools. Mix the rest of the ingredients in a blender and puree. Pour the
peach puree into a serving bowl then stir in the cooked tapioca and
serve (with crushed ice cube if you like).

Lisa Liou, Coterie
Frank, MEAEEM Faculty
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Sticky Toffee Pudding
(from Scotland)
2 tsp. baking soda
8 oz. dates, finely chopped
1 tsp. vanilla
Soak in 2 cups boiling water for about 10 minutes

1 cup soft butter
2 eggs

1 cup sugar
1/4 cup self-rising flour

Beat together butter and sugar. Add 2 eggs and fold in flour. (Will be
runny.) Bake in 9x13 pan at 350 for 1 hour.
Sauce:
1 stick butter
5 oz. real cream

1 cup brown sugar

Boil and simmer a few minutes. Serve sauce hot. Would never know
dates!
Haroldine Amis Daily
Brother-in-Law Madison Daily, PhD '84 EnglishM
Aunt to Karen Daily Clifford, 77 BA English History, Tim Clifford, 77
BS EMgt, Kristy Daily Defenbaugh, '80 GE, Bonnie Daily, '86 BS GeoE,
MS '89 EMgt, ~1 PhD EMgt, Madison (Mac) Daily, '81 BS ME, '88
MS EMgt and Karen Park Daily, '84 BS EMgt, '85 MS EMgt

Topsy- Turvy Pudding
3/4 cups flour
3/4 tsp. baking powder
1/8 tsp. salt
1 Tbsp. shortening
1/2 cup sugar

1 egg
1/2 cup milk
2 cans cherries with juice
1 cup sugar

Heat cherries and 1 cup sugar. While heating, sift flour, baking powder,
salt together. Cream shortening and sugar. Add egg and beat. Add dry
ingredients and milk alternately to shortening and egg mixture. Beat
batter smooth as each is added. Empty half of cherries into 9 x 13
baking dish. Pour pudding batter over cherries. Dip remaining cherries
and juice over the top of pudding. Bake at 350 degrees until brown.
Alice Ward
Daughter, Dana, '80 BS LSci
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Banana Pudding
6 bananas
1 small vanilla pudding, instant
1 can condensed milk, sweetened

1 (8 oz.) Cool Whip
vanilla wafer cookies

Mix pudding according to directions. Fold in milk and Cool Whip.
Mix well. Alternate layers of wafers, bananas and mixture, covering
each layer well. Keep in refrigerator.
Karen Bowie
james, '73 CE

Rasmali
(milky dessert)
32 oz. ricotta cheese
1 112 cup sugar
1 quart half and half milk
1 Tbsp. pistachio nuts, finely ground

6 whole cardamons, seeded and
powdered
pinch of saffron
1 tsp. rose water

Mix cheese in rectangular 9 x 12 inch pan. Mash cheese into paste
with a fork. Bake in preheated oven at 350 degrees for 45-55 minutes
or until golden brown. When done, it will set like thick pudding. Cool
and cut into squares; set aside and do take out of dish. Then boil half
and half, cardamons, and sugar for 10 minutes. When it has cooled
pour over pieces in baking dish. Sprinkle with rose water, pista, and
saffron. Serves 8-12.
Vijaya Rao, Coterie
Vittal, ECE Faculty
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Charlotte Russe
A light tasting, elegant dessert that makes a beautiful presentation.

1I 4 cup cold water
1 pkg. plain gelatin
2 eggs
1 pint whipping cream
1 cup sugar
juice of 1 lemon (about 1/4 to
113 cup), strained
dark Jamaican rum to taste (I use
2 Tbsp. of Myer's rum)

1 cup very hot water (you won't
use all of this)
1/2 tsp. vanilla
few drops almond flavoring
2 doz. lady fingers
Kirschwasser, optional
114 to 1/2 cup sliced almonds
toasted

Preparation: Split the lady fingers in half lengthwise and lay out on a
cookie sheet. (Optional: Sprinkle lightly with Kirschwasser.) Cover
with a towel to keep from drying while you prepare the filling. Soak
the gelatin in the cold water for 5 to 10 minutes. Separate the yolks
from the whites and put the yolks aside. Whip the egg whites until
very stiff. Wash and dry the beaters. Whip the cream until very stiff.
Then gently fold together the egg whites and the whipped cream.
Combine the lemon juice, rum, and very hot water to make
EXACTLY 1 cup liquid and mix into the soaked gelatin mixture.
Cream the egg yolks thoroughly with the sugar. Add the vanilla and
almond flavorings and the gelatin mixture to the egg yolks/ sugar
mixture and blend together. Now gently fold in the egg
whites/whipped cream mixture with this egg yolk/gelatin mixture.
Assembly: Spoon a little of the filling into the bowl and let it swirl
around the sides to better anchor your lady fingers. Line the bottom of
the bowl with a daisy shape of lady fingers and then line the sides by
standing the lady fingers side by side. Carefully pour in the filling.
(Rounded tops of the lady fingers should stick up slightly above the
filling.) Refrigerate for 10 hours or overnight. When serving, top with
toasted sliced almonds. Serves 8 to 10. NOTE: You can either serve
this in one large glass bowl (2 quart size) or 8 - 10 individual
compotes. For the individual compotes: cut the lady fingers crosswise
in half so their rounded tops stick up slightly above the filling, do not
line the bottoms of the compotes.
Sarah Brent Ridley Trimble
Son, Seldon, Ret. Math Faculty
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Wilma Turner's
Super Delicious Dessert
Wilma is International Pres. of the P.E. 0. Sisterhood and an
Instructor in PLA.
2 cans cherry pie filling
1/2 tsp. almond flavoring
1 box white cake mix

3/4 cup melted butter
1/2 cup almond slices

Put pie filling in 9 x 13 pan. Sprinkle almond flavoring over filling and
stir to mix. Sprinkle dry cake mix over pie filling. Pour butter over top.
Sprinkle almonds. Bake at 350 degrees for 45 minutes or until light
brown. May top with whipped topping if desired. You may use other
fruit filling mix such as apricot or apple with spices. Use almond
flavoring only with cherry pie filling. Better if prepared day of use.
joan Hansen
Peter, Ret. EMech and BE Faculty

White Christmas Dessert
1 cup graham cracker crumbs
1 cup sugar, divided

1/4 cup (1/2 stick) butter, melted
3 3/4 cups (10 oz.) pkg. sweetened
coconut flakes
1/4 cup all-purpose flour

1/4 tsp. salt
3 egg whites
1 egg, slightly beaten
1 tsp. almond extract
red and green Maraschino cherries,
halved and drained

Heat oven to 350 degrees. Lightly grease 9-inch square baking pan.
Stir together crumbs, 1/4 cup sugar and melted butter. Press onto
bottom of prepared pan. Bake 5 minutes. Remove from oven; leave
oven on. Stir together coconut, remaining 3/4 cup sugar, flour and salt.
Add egg whites, egg and almond extract. Spread mixture over crumb
mixture; press in cherry halves. Bake 30 to 35 minutes or until lightly
browned around edges. Cool completely in pan on wire rack. Cut into
25 bars. Keep covered.
Kaye Steinmetz
Friend of UMR
The Chancellor's Table 1 9 9 9 - - - - - - - - - - - - - - - - -
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5 Layer Dessert
Layer 1: Mix flour and butter, add nuts and press into 9 x 13 pan.
Bake at 375 for 10-15 minutes until light golden brown at edges. Cool
completely.

1 cup flour
1/2 cup nuts

1/2 cup butter

Layer 2: Blend together sugar and cream cheese, add Cool Whip, mix
thoroughly. Spread on crust and chill.

1 cup powdered sugar
1 (8 oz.) cream cheese, softened

1/2 large Cool Whip

Layer 3: Mix together and spread over layer 2. Chill.
2 pkg. of instant chocolate pudding

3 cups of milk

Layer 4: Mix together and spread over layer 3. Chill
2 pkgs. of instant vanilla pudding

3 cups of milk

Layer 5: Spoon remaining Cool Whip over the top and sprinkle with
chopped nuts or chocolate curls to garnish.
112 large Cool Whip
It is important to chill dessert between each layer. Keep dessert in the
refrigerator until ready to serve.

Linda Bramel, Chancellor's Office Staff, '89 Econ, substitutes coconut
pudding for the chocolate pudding and tops
with toasted coconut.
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Ambrosia
1 large box of orange gelatin
4 oz. cream cheese
25 small marshmallows
1 (I 5 oz.) can of crushed pineapple

1 cup chopped pecans
1 tub of whipped cream topping

substitute

Use enough hot water to dissolve gelatin fully, then blend with cream
cheese until smooth. Add 2 cups cold water. Let mixture partly jell in
the refrigerator. Then add the remaining ingredients. Let sit in the
refrigerator about 2 hours before serving.
Mary Keiser
Bob, '65 ECE

OGS

Pecan Pie Squares
Crust
3 cups flour
1/4 cup+ 2 Tbsp. sugar

3/4 cup butter
3/4 tsp. salt

Heat oven to 350 degrees. Grease jelly roll pan. Pat crust in pan. Bake
20 minutes.
Filling
4 eggs slightly beaten
1 1/2 cup sugar
1 1/2 cup Karo syrup

3 Tbsp. butter, melted
1 1/2 tsp. vanilla
2 1/2 cups pecans

Pour mixture over baked crust. Bake 25-35 minutes.

Karen Daily Clifford, '77 BA English, '77 BA History
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Rainbow Ice Cream Torte
1 quart chocolate ice cream
1 quart chocolate-chip-mint
Ice cream
1 quart strawberry ice cream
1 quart vanilla ice cream

1 113 cups gingersnap crumbs
4 Tbsp. margarine
1 (17 oz.) can pitted dark
sweet cherries, well drained
1/2 cup chopped nuts

Day ahead: Soften ice cream. Combine gingersnap crumbs and
margarine. Press firmly on bottom of springform pan. Freeze 10
minutes or until firm. Spread chocolate ice cream evenly over the
crumb crust. Freeze about 20 minutes until ice cream is firm, but not
frozen solidly. Spread chocolate-chip-mint ice cream on chocolate ice
cream and top with cherries. Return to freezer to harden. Repeat with
strawberry and vanilla ice creams. (NOTE: my pan was not tall enough
to include the vanilla ice cream.) Sprinkle with nuts. Cover and freeze.
To serve: Run knife or spatula, dipped in hot water, around edge of
springform pan to loosen ice cream. Remove side of pan. Let torte
stand at room temperature about 10 minutes for easier slicing. Makes
16 servings.

Audrey Medrow
Robert, ME Faculty

Cranberry Sherbet
4 cup cranberries
2 1/2 cup water
2 cup sugar

juice of 2 lemons
1 tsp. gelatin dissolved in 1/2 cup
cold water

Cook cranberries with water until dissolved. Add gelatin, cool and stir
in strained lemon juice. Pour into tray and freeze. Stir occasionally.
(Cranberries must be put through colander before freezing.)

Betty Eyberg, Coterie
*Walbridge, '50 BS ChE
Son, Carl, '74 BS Psyc
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Quick Tortoni
1/2 gal. vanilla ice cream
7 oz. milk chocolate bar, chopped
1 cup slivered almonds, toasted
1-2 Tbsp. rum, optional

1 (1 0 oz.) jar maraschino
cherries, quartered
grated peel of 1 lemon
grated peel of 1 orange

Soften the ice cream somewhat and mi.x all the ingredients together.
Pile into cupcake papers in muffin tins. Freeze until firm. This is nice
topped with chocolate sauce, or top with a stemmed cherry and a mint
lea£ Makes 18.
Chili Allen
john, '42 BS GGph, '47 BS MinE

Creme Brulee
4 cups whipping cream
1 vanilla bean or 2 tsp.
vanilla extract
2 tsp. salt, or to taste

8 egg yolks
3/4 cups plus 2 Tbsp. sugar
1/2 cup (about) packed light
brown sugar

Combine whipping cream, vanilla bean and salt in medium heavy
saucepan. Cook over medium heat for 5 minutes or until surface
begins to shimmer. Combine egg yolks, and sugar in bowl. Mix with
wooden spoon. Pour into vanilla mixture, stirring gently to avoid
forming bubbles. Strain into pitcher. Place eight 3/4 cup ramekins in
roasting pan. Pour custard into ramekins, filling to rims, Place roasting
pan in oven. Pour enough hot water into pan to reach halfWay to
ramekins. Cover loosely with foil. Bake at 300 degrees for 1 114 hours
or until custard is firm around edge- center may not be set. Remove
ramekins from water to cool. Chill thoroughly. Set ramekins on baking
sheet. Sift thin layer of brown sugar over each custard. Broil as close to
heat source as possible for 30 seconds to 2 minutes or until brown
sugar is caramelized: Do not burn. Serve immediately or chill for up to
4 hours. May use 8 x 11 baking dish instead of ramekins.

Hilda and Edward Remmers
Friends of UMR
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Bird's Nests
2 cup coconut
114 cup flour

1 egg
1/4 cup sugar
1 tsp. vanilla

Shape into bird's nests. Bake at 350 degrees for 10- 12 minutes until
brown on edges.
Betty Sineath, Coterie
Henry, Ret. EMgt Faculty

OGS

Goash-e-feel
Elephant's ear. Small, thin sheets of pastry, deep-fried, sprinkled with
sugar and pistachios
1 cup flour
1 Tbsp. sugar
1/16 tsp. salt
1 large egg
1 cup oil for frying
1 1/2 Tbsp. confectioners sugar,

either plain, or flavored; such
as lemon or strawberry
1I 4 tsp. ground cardamom, if plain
confectioners sugar is used
1/2 Tbsp. ground unsalted
pistachios

Place flour, sugar and salt in a food processor and process on low until
well blended, 8-10 seconds. Add the egg and process on high until the
mixture turns into a rather soft dough. Adjust the amount of egg, if
necessary. Transfer the mixture to a mixing bowl and knead until well
blended and smooth, 5 minutes. Divide into 4 even portions and roll
out each portion into a very thin, 10--11 inch round sheet. Cut the
circle into 4 equal portions. Brush top and bottom of one of the
straight sides with water. Gather and press tightly. Heat oil in a
medium pan over moderate heat. Fry one piece until pale tan, 10-15
seconds. (Do not let it turn brown.) Turn it over and fry the other side
the same way. Lift up from oil stem-side up using a slotted spatula.
Hold it over the pan for a few seconds so the excess oil will drain. Place
on a few layers of paper towels. Fry the rest of the pieces in the same
manner. Mix sugar and ground pistachios. Add cardamom and mix
again, if plain confectioners sugar is used. Sprinkle all over the fried
pastry pieces. Arrange on a large platter in a decorative manner.
Najia Karim, Coterie
Mo Qayoumi, Vice Chancellor for Administrative Services
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Striped Delight
1 1/2 cups graham cracker crumbs
1/4 cup sugar
1/3 cup butter or margarine, melted
1 (8 oz.) pkg. cream cheese, softened
1/4 cup sugar

2 Tbsp. milk
1 (8 oz.) Cool Whip, thawed
2 pkgs. Jello instant pudding
3 1/2 cups cold milk

Combine graham cracker crumbs, 1/4 cup sugar and melted butter.
Press firmly into bottom of 9 x 13 inch pan. Beat cream cheese with
sugar and 2 Tbsp. milk until smooth. Fold in half the whipped
topping. Spread over crust. Prepare pudding as directed on package,
using 3 1/2 cups milk. Pour over cream cheese layer. Chill several
hours or overnight. Spread remaining whipped topping over pudding.
Garnish with grated chocolate or chopped nuts if desired. Notes: The
packages of pudding should be the 4-serving size

Nancy Strassner
Keith, '79 BS Chern

Rhubarb Oat Crumble
1 cup quick rolled oats
1 cup brown sugar, firmly packed
1 cup all purpose flour
1 tsp. cinnamon
1/2 cup margarine, softened ( 1 stick)

4 cups rhubarb, diced
1 cup sugar
2 Tbsp. cornstarch
1 cup water
whipped cream or vanilla ice crea.

Fresh rhubarb is best bur frozen may be used. Heat oven to 350
degrees. In large bowl combine oats, brown sugar, flour and cinnamon;
stir to mix. Work margarine into mixture with pastry blender or 2
knives until crumbly. Press 1/2 of oat mixture into a 9 x 9 baking dish;
set aside. Combine rhubarb and remaining ingredients in saucepan.
Cook over medium heat, stirring constantly, just until thickened. Pour
rhubarb mixture over oats; spread evenly. Sprinkle with remaining
crumb mixture evenly over top. Bake 50 minutes until slightly
browned. Cool. Serve with dollop of whipped cream or ice cream.
· Serves 8
Meg Wilson, Coterie
john, Chair, MinE
The Chancellor-'s Table 1999 -

----------------

11-80

D

E

s

s

E

R

T

s

Pumpkin Delight Dessert
16 oz. pound cake mix
2 tsp. pumpkin pie spice
2 Tbsp. butter, softened

1 (8 oz.) cream cheese- beat
till fluffy then add
1 (14 oz.) can condensed milk
2 eggs
2 tsp. pumpkin pie spice
1/2 tsp. salt
1 can or 2 cups pumpkin
1 cup nuts for top

Oven 350 degrees for 35 minutes. Press first 3 ingredients into a 15 x
12 greased and floured pan. Beat next 6 ingredients thoroughly and
pour over bottom layer. Top with nuts and bake Serve with whipped
cream. Serves 12
Sue Stormes
Friend of UMR

California Lemon Dessert
64 Ritz crackers, crushed
1 stick margarine, melted
Mix and put in a 9 x 13 Pyrex dish.
Mix:
1 can of Eagle Brand milk

1 (6 oz.) frozen lemonade, thawed

Fold in large Cool Whip. Pour over crumb crust. Top with a few
crumbs reserved for this purpose. Freeze. Recipe serves 12.

Mary Lou Long
Friend of UMR
Aunt Madge Lenox Clemmons, St. Pat's Queen 1930
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Apricot Zings
1 cup graham cracker crumbs
1 cup all-purpose flour
1 cup brown sugar, packed
1/2 cup medium-grind coconut
1/2 tsp. salt
3/4 cup butter or margarine,
melted
1 cup dried apricots

water to cover fruit
2 eggs
1 cup brown sugar, packed
1Tbsp. lemon juice
1/3 all purpose flour
1/2 tsp. baking powder
1/4 tsp. salt

Bottom Layer:
Combine first 5 ingredients in bowl. Add melted butter and mix.
Reserve 1 cup. Pack the rest in ungreased 9 x 9 pan. Bake in 350
degrees over for 10 minutes.
Filling: Simmer apricots in water 15 minutes. Drain and chop. Set
aside. Beat eggs until frothy. Add sugar and lemon juice. Mix.
Measure flour, baking powder and sift into egg mixture. Stir. Add
apricots and stir again. Spread over bottom layer. Sprinkle with
reserved crumbs. Bake at 350 degrees 30 - 35 minutes. Cool and cut
into 36 squares. The bottom layer helps "make" this delicious square.
It is even better when used the second day. A good seller at a cake sale.
Freezes well.
Lina E. Madison
Don, Curators' Professor ofPhysics
OGS
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Orange Souffle Ring
2 envelopes unflavored gelatin
2 cups sugar
dash salt
4 egg yolks
2 1/2 cups orange juice
1 tsp. grated orange peel

1 tsp. grated lemon peel
3 Tbsp. lemon juice
1 cup orange sections, white
membrane removed
2 cups whipping cream, whipped

Thoroughly mix gelatin, sugar and salt in saucepan. Beat together egg
yolks and 1 cup of orange juice; add to gelatin mixture. Stir constantly
over medium heat until mixture comes to a boil. Remove from hear
and add peels and remaining juices. Chill, stirring occasionally until
the mixture mounds when dropped from a spoon. Add orange sections
and fold in whipped cream. Pour into a 2 quart mold. Chill until set.
This is especially good when served with chicken salad.
Lenore Morris
1946 St. Pat's Queen of Love and Beauty
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Ma>..--well C. Weiner EE 41 wa not
only a ucce sful engineer, but al o a
devoted tudent of the liberal art and
the humanities. He's passed his love of
the humanities on to the campus
through an estate gift that will benefit
UMR in many ways for year to come.

Maxwell C.
"Weiner

Under the direction of Mr. Weiner's
sister, Doris Robbins, the e tate gift has
provided support for the following
programs: The Campus Performing
Arts, The Maxwell C. Weiner Mis ouri
Di tinguished Professor hip for the
Humanities, Endowed cholarship and
Assi tantships, Endowed Development
Fund for enhancing the department of
economics, English, hi tory and
political science management systems,
philo ophy and liberal arts, and
p ychology, Endowments for KUMR,
International Exchange Writing Across
the Curriculum and Leach Theater.
Mr. Weiner, who lived in Ballwin, Mo.
at the time of his death in February
199 , alway credited M M-UMR for
' pla ing an enormous role in thi
engine ring areer and for whetting
thi engine r' appetit for 1 arning
and kn wl dge, which he ntinu d
to fe d through ut hi life," ay hi
ori R bbin .
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Nut Rocha
2 cups butter
2 cups sugar
1 (11 1/2 oz.) pkg. milk
chocolate pieces

2 Tbsp. light corn syrup
1 cup finely chopped nuts
(I use pecans)

Line a 15 x 10 x 1 inch baking pan with foil, extending over edges. In
a 3-quart saucepan, melt butter. Stir in sugar, corn syrup and 113 cup
water. Cook over medium-high heat to boiling, stirring till sugar is
dissolved. Avoid splashing onto sides of pan. Clip candy thermometer
to pan. Be sure bulb is well covered and not touching bottom of pan.
Cook over medium heat, stirring frequently till thermometer registers
soft-crack stage, about 15 minutes. (It should boil at a moderate,
steady rate over entire surface.) The mixture will turn golden brown.
Remove thermometer. Pour into prepared pan; spread evenly. Cool 5
minutes or till top is just set. Sprinkle chocolate on top; let stand 2
minutes. Spread chocolate onto toffee. Top with nuts; press into
chocolate. Cool several hours or till set. If necessary, place in
refrigerator. Holding foil, lift candy out of the pan. Break into pieces.
To store, layer candy in an airtight container between sheets of waxed
paper. Makes about 2 1/2 lb.
Nancy Brackhahn, Coterie
Don, Executive Director Alumni Association
OGS
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Pecan Pralines
2 cups white sugar
1-2 tsp. vanilla
1 cup evaporated milk

2 cup pecans
1 cup brown sugar
2 Tbsp. butter (or margarine)

Put sugar and milk in a large saucepan. Cook slowly, stirring often.
When the mixture begins to boil, add brown sugar, stirring while
adding. Cook slowly to 238 degrees. Set off the heat. Add vanilla,
pecans, and butter. Beat or stir until mixture begins to thicken or to
gloss. Drop by spoonfuls onto waxed paper.

Sandra Ogrosky, University Advancement Staff
Wendell, Vice Chancellor for Student and International Affairs
OGS

Peanut Clusters
24 oz. white or almond bark
12 oz. chocolate chips

16 oz. peanuts, roasted and salted

Melt chips and bark over low heat in double boiler or in microwave.
Add peanuts and mix until peanuts are well coated. Drop by dessert
spoonfuls onto wax paper. Takes 30 or 40 minutes to set up. Use a
teaspoon to scrape off the dessert spoon. May put in the fridge to
harden, once they are "set up".

Meg Wilson, Coterie
john, Chair, MinE
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Trish's Heath Bars
1 lb. butter
2 cups sugar

1 cup slivered almonds
8-10 Hershey bars

In a large heavy skillet, cook butter and sugar over medium-high hear.
Stir in one direction constantly until temperature reaches 265 degrees.
Add slivered almonds. Cook to 300 degrees. Pour at once into sheet
cake pan. Place Hershey candy on top with flat unmarked side up on
top of candy mixture. After mixture has cooled, break into pieces. May
keep refrigerated for weeks. (This recipe is easy and delicious; tastes
very much like Heath bars.)

Sandra Ogrosky, University Advancement Staff
Wendell, Vice Chancellor for Student and International Affairs
OGS

Pringle Crunch
1 can original Pringles
1 (20 oz.) pkg. almond bark

1 can Spanish peanuts

Crush Pringles in a large bowl. Melt almond bark in double boiler, or
microwave, according to package directions. Put peanuts in bowl with
crushed chips. Pour melted almond bark over nuts and chips, and mix
well . Put on wax paper and spread. Let cool. Break into bite sized
p1eces.

Debbie Bleckrnan
Bill, Director, University Police
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Caramel Corn
Combine in saucepan:
1 stick oleo
1/4 cup syrup

1 cup brown sugar

Boil 5 minutes, stirring often. Add 1 tsp. vanilla and 1/4 tsp. baking
soda. Stir well. Pour over 1 gallon popped, salted popcorn and 1 cup
peanuts in large roaster. Place in 250 degrees oven for 1 hour. Stir corn
every 15 minutes. Turn off oven for the last 15 minutes. Stir again
after removing from oven.
jane Legate
Son, john, '74 BS CE

Chocolate Dipped Apricots
6 squares good-quality baking
chocolate (can be white
chocolate, milk chocolate,
or semi-sweet chocolate)

1 tsp. Crisco
1 lb. dried apricots

Melt chocolate squares with Crisco in a small saucepan over low heat,
stirring constantly. Remove from heat as soon as it is melted. Dip
apricots into chocolate so they are half covered, then lay them on wax
paper to cool/harden. When the chocolate is solid again, arrange on a
platter for serving. You can also mail these as gifts ... pack with wax
paper between layers.

Lindsay Bagnall, '76 BS Psyc, Coterie, Alumni Staff
Kent, '76 BS CE
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Candied Orange Peel
1 1/2 cups sugar
3/4 cup water

quartered peeling from 4
medium-sized oranges
(thick skinned navel
oranges)

Cover orange peels with cold water. Bring slowly to boiling. Boil until
tender. Drain and cut into narrow strips with sharp knife. Make syrup
of sugar and water. Add orange strips and cook until syrup is nearly all
absorbed. Lift out, with slotted spoon, drain, and roll separately in
granulated sugar on cookie sheet or platter. Cool, and store in
container with tight lid. (Light ginger can be added to the syrup
and/or sugar coating.)
Ruth Amos, Coterie
john, EMgt Faculty
Children, john, EMgt, Sharon, '84 EMgt, jay, '85 ME

Grandma Erickson's Fudge
1/3 cup butter or margarine

4 1/2 cups granulated sugar
1 (13 oz.) can evaporated
milk
3 (4 oz.) bars German sweet
chocolate, broken up

12 oz. semi-sweet chocolate
chips
2 tsp. vanilla extract
1 cup marshmallow creme
2 cups chopped walnuts

Combine the butter, granulated sugar and evaporated milk. Boil for 5
1/2 minutes. Remove from heat and add the German sweet chocolate
pieces, chocolate chips, vanilla extract and marshmallow creme. Blend
until chocolate is melted and mixture is smooth. Quickly add the
chopped walnuts. Spoon into a buttered 9 x 13 pan and let cool. Cut
into 1 inch squares when completely cool.
Fran Erickson, '79 CerE
Kelvin, '78 BS ECE, '79 MS ECE, ECE Faculty
Children, Esther, ECE student and David, History student
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Millionaire Fudge
1/3 cup of butter or
marganne
4 1/2 cups sugar
1 (12 -14 oz.) can
evaporated milk

24 oz. of chocolate chips
1 pint jar of marshmellow
cream
2 tsp. vanilla
2 cups of chopped nuts

Combine sugar, milk, butter in a saucepan and bring to a boil. Boil for
5 minutes. Remove from heat, add vanilla, marshmellow cream and
chocolate chips and beat until well mixed and the chips are melted.
Stir in nuts. Pour into buttered 9 x 13 pan. When cool cut into
squares.
Libby Niles
Son, Roger '96 BS ECE, Son-in Law, Mike Loethen, '88 BS ECE

Chocolate Fudge
4 1/2 cups sugar
2 Tbsp. butter
1 can evaporated milk
pinch of salt
12 oz. semi-sweet chocolate chips

12 oz. German sweet
chocolate bars
1 pint marshmallow cream
2 cups nutmeats

Mix first 4 ingredients and boil for 6 minutes. Put rest of ingredients
in large bowl. Pour hot mixture over chocolate. Mix until all is melted.
Pour into 9 x 13 pans that have been buttered. Let set several hours
before cutting. Store in air tight tins. Better second day. Can be made
without nuts.
Nancy Brackhahn, Coterie
Don, Executive Director Alumni Association
OGS
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Divinity
2 1/2 cups white sugar
2/3 cup white syrup
1/2 cup boiling water

2 beaten egg whites
1/2 tsp. vanilla
1/2 cup chopped nuts

Cook sugar, water, and syrup until a soft ball form in test water (240
degrees). Pour half of the hot syrup over beaten whites. Cook the rest
of the syrup to the hard ball stage (250 degrees) then pour slowly into
the mixture and continue bearing until the candy is light and loses its
gloss. Fold in 1/2 tsp. vanilla and chopped nuts. (Black walnuts are
best) Spoon onto waxed paper or foil in individual pieces. Cool and
store in container with right lid.
Ruth Amos, Coterie
fohn, EMgt Faculty
Children, john, EMgt, Sharon, '84 EMgt, jay, '85 ME

Chocolate Rum Balls
1 (16-oz.) pkg. vanilla wafers
2 cups confectioners' sugar
114 cup baking cocoa
2 cups finely chopped pecans

1 cup light corn syrup
1/2 cup rum
confectioners' sugar

Combine the vanilla wafers, 2 cups confectioners' sugar and baking
cocoa in a large bowl and mix well. Add the pecans, corn syrup, and
rum and stir until stiff. Coat hands with some confectioners' sugar.
Roll the mixture into l-inch balls and place on waxed paper. Let stand
for 1 hour. Roll the balls in confectioners' sugar. May keep for several
weeks between sheets of waxed paper in a tightly covered container.
Yield: 1 1/2 to 2 dozen.
Diane Knight, Coterie
Nicholas, English Faculty
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Pulled Taffy
2 cups lightly packed brown sugar
2 cups molasses
1/2 cup water

2 Tbsp. vinegar
1 Tbsp. butter
1 tsp. soda

Grease a jelly roll pan. In a large saucepan combine the above
ingredients. Bring to a boil, stirring constantly until sugar dissolves.
Continue cooking without stirring, to a soft crack stage, (270 degrees
on a candy thermometer) or until a test drop which bas been removed
from a glass of cold water, will break when dropped onto the table or
counter. Remove from heat and stir in 1/2 tsp. baking soda. Quickly
pour onto prepared jelly roll pan. With a metal spatula fold over from
the edges until cool enough to handle. With buttered hands, pull taffy,
folding it back on itself. When color starts to lighten, twist and pull as
long as possible. Twist into lengths and cut into pieces. Wrap
individually in wax paper.
Betty Andreas
~yne, '58 ECE
OGS

HISTORICAL MORSELS
In 1994 Friends of the Residence, know as FOR-UMR,
was founded and has been influential in helping
the Residence. Many gracious members, alumni
and friends have donated time, linens, silver,
glassware and other gifts to the house. FOR is
the group responsible for producing The
Chancellor's Table and the Chancellor's Table
Vol. II cookbooks, with all the proceeds going
to the Residence.
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KUMR and "We're Science
What's the difference between
torque and horsepower?
Why are soap bubbles always white?
Why do my glasses fog up?
Why is ball-point pen ink so
thick and gelatinous?
Does wood have a melting point?

Answers to these questions and more are
presented weekly on "We're Science," the
national half-hour science program produced
by UMR Public Radio Station KUMR.
The award-winning program, which is
produced by KUMR and is heard on more
than 140 stations across the country and on
the Armed Forces Radio Network, is hosted
by Dan Armstrong, Curators' Professor of
chemistry at UMR, and Harvey Richard , a
former high school science teacher who i now
a school principal. The two make cience fun,
putting a humorou pin on the ometime
omber, eriou field of science.
Check your local PR affiliate for
We're cience, " or tune in over the
World Wide Web (www.umr.edu/..- cience).
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Silver Polish
Woolite

baking soda

Mix equal parts Woolite and baking soda.
Karen Pacheco
Manuel, President, University ofMissouri System

Help for Arthritic joints
This recipe is for those with swollen joints who will not use the rum
and raisin remedy because they do not drink.
4 cups apple cider
2 1/2 cups white grape juice

3/4 cup cider vinegar

Mix and keep in refrigerator. Drink 1I 4 cup every day.
jean joiner
Jim, Ret. Math Faculty

Fabulous Play Dough
1 cup white flour
1 Tbsp. vegetable oil
2 Tbsp. cream of tarter

2 tsp. food coloring
1 cup of water

Mix flour, salt, and cream of tarter in medium pan. Add water, food
coloring and oil. Stir over medium heat for 3 to 5 minutes. Don't
worry if the mixture looks like a gloppy mess. When the mixture forms
a ball in the center of the pan turn it out on a floured surface and
knead. Be careful not to burn your hands. Store in a bag or airtight
con tamer.
Vicky Brown, Coterie
Friend ofUMR
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Oatmeal Complexion Soap
This is not to be eaten but is gentle on the skin with all the hand
washing necessary during food preparation. It is safe to use in the bath,
especially for those with skin allergies.

Read entire recipe through carefully before beginning. Lye is caustic
and may burn skin so use caution and do not get it on skin. If you do,
wash immediately with vinegar. Use rubber gloves and wear goggles to
be very safe.
2 1/2 cups cold soft water
1 (12 oz.) can lye
rolled oats

6 1/2 cups clean grease,
tallow or lard is best

Using an enamel, stainless steel or iron pot (never aluminum!) measure
the water. Pour lye slowly into water. Using wooden spoon stir
constantly while pouring. Let cool until room temperature. The lye
and water reaction will cause heat so this may take over night to
become room temperature. Toast rolled oats until slightly brown.
Grind in blender; 1 112 cups are needed. Melt the clean grease to room
temperature. Do not use an aluminum pan!
Before combining lye water and grease, prepare a box for soap mixture
to set up in. Line a cardboard box (about 9 1/2 x 12 112 x 2-3 inches
tall) with a plastic bag. Over this place a damp white cloth (a piece of
sheet material will do.) Slowly pour lye water into grease stirring
constantly. When mixture begins to thicken, gradually add the ground
oats. Quickly blend in and pour into lined box. When set enough to
cut, cut into bars. This may take a couple of hours or maybe
overnight. When the bars are firm enough to handle, separate bars, place on end in another box lined with dry cloth. Cover loosely with
tissue paper to keep clean and put aside for about 4 weeks to cure.

jean joiner
Jim, Ret. Math Faculty
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Ant Killer
NOT FOR HUMAN CONSUMPTION
1 lb. Boric acid
1/3 lb. lard
1/2 cup sugar

small onion grated, add enough
flour to bond all together and
make into small balls

This is a favorite recipe in Florida to keep ants out of the kitchen.

DON'T FORGET TO KEEP AWAY FROM
SMALL CHILDREN AND PETS
George and Fredi Zobrist
George, Ret. CSci Faculty

HISTORICAL MORSELS
Between 1920 and 1949 Miner football fans played Washington
University. However, the scores were not in the Miners' favor as
Wash U won 11 and MSM none. But the games were spirited and
the Miners fans would hop a freight train bound for St. Louis to
cheer their players on. Frisco officials tried to prevent this by
offering special rates on football weekends. The lure of the box
car proved too great, however, and the tradition continued. The
Miner featured this poem:

THE EXODUS
On box cars, tank cars, blinds and rods,
And in gondolas, too
The Miners bold will sally forth
To clash with Washington U.
O'er mountain, plain, o'er field and brake.
Thru bayou, burg and bog,
The long freight trains are laden down,
The boys are on the "hog."
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Alma Mater Hymn
words and music by Nancy Mackaman

Through the years with honor glowing,
Love for you is ever growing,
From our hearts for ever flowing Alma Mater.
Wrought in silver, forged in gold,
Always in our hearts we'll hold
UM Rolla MSM Alma Mater.
Through the years with friends we made here,
We will gather to retpember,

As with grateful hearts we honor Alma Mater.
As the passing years unfold
Always in our hearts we'll hold
UM Rolla MSM Alma Mater.
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DINNER with BILL BRADLEY

CHOCOLATE GALA

Artichoke Tarts ................................... 9

Bailey's Irish Cream Pie ................. 2-12

Kittie Robertson

Asparagus with Almonds .................. 11
Beef Tenderloin Chasseur ................. 10
Berry's Salad .... ..... .. .. . ..... .. .. .. . ... ...... .. 11
Brown Calico Rice . .. . .. .. .. .. .. .. . . ......... . 11
Key Lime Cheesecake ... .. .. ... .. .... ....... 12
Key Lime Curd ................................. 12
Lime Crust ... ........... .. . ......... .......... .. . 13
Medallions of
Madeira Sauce ....... ... . ....... . .. .. .. ........ . 10
Pecan Crusted Brie ............................. 8
Shrimp Wrapped Snow Peas ............... 9
Kitty Robertson

Stuffed Mushrooms ............................ 8
Calvin and Nancy Cobb

Pat Oster

Canadian Nanaimo Bars ............... 2-11
Lina Madison

Chocolate Caramel Bars .................. 2-5
Darlene Ramsay

Chocolate Peppermint Slice ........... 2-13
Ruth Robertson

Chocolate Pudding Cake ................. 2-8
Tommie Ruth Oetting

Chocolate Tea Cakes ..................... 2-10
Diane Knight

Cocoa-Almond Biscotte .................. 2-6
Cherri Crump

Deer Back Torte .............................. 2-1
Sigrid Cronin

Double Chocolate
Miniature Cakes .............................. 2-7
~dry

Brown

Easy Cheese Cake .......................... 2-12
Le Thompson

Frozen Chocolate Crepes
with Hazelnut Hot
Fudge Sauce .................................. 2-16
Susan Smith

Grasshopper Pie ............................ 2-15
Pete Collins

Ice Cream Sundae Dessert ............... 2-6
Virginia Brooks

Inside-Out Chocolate Bundt Cake .. 2-9
Rhoda Sachs

Mini Morsel Meringue Cookies ...... 2-2
Marilyn Greenway

Neiman-Marcus Cookies ................. 2-4
Janet Park Ernst

Peanut Butter BonBons ................... 2-5
Bonnie Miles

Petite Fudge Cakes .......................... 2-9
Pat Williams

San Francisco Fudge Foggies ......... 2-14
Calvin and Nancy Cobb

The Neiman-Marcus Cookie Story ... 2-3
Turtle Cookies ................................. 2-4
Kaye Steinmetz

Virginia's
Chocolate Dipped Strawberries ..... 2-13
Virginia Brooks

White Chocolate Pound Cake ....... 2-17
Dottye Wolf
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HORS D'OEUVRES
Artichoke Crab Dip ........................ 3-3
Calvin and Nancy Cobb

Asparagus Roll-ups ........................ 3-18
Margaret Kerr

Baked Spinach Cheese Squares ...... 3-17
Sammy Bolon

Blue Cheese Crackers ...................... 3-2
Laura Gajda

Chicken Chutney Spread or Dip ..... 3-7
Craig S. O'Dear

Coated Pecans ................................. 3-1
Kitty Sutherland

Cranberry Orange Relish ............... 3-12
Sue Hujham

Crispy Cheese Bars ........................ 3-19
Susan Smith

DooDah Doodles .......................... 3-19
Susan Smith

Easy Salmon Swirls ........................ 3-15
SueHufham

Fried Dill Pickles ............................. 3-2
Cindi vogt

Fruit and Spice Dip ......................... 3-5
Kitty Sutherland

Homemade Picante Sauce ............. 3-20
julie Turley

Hot Artichoke Dip .......................... 3-3
Kitty Sutherland

Hot Clam Dip ................................ 3-6
Carol Bennett

Hot Olive Cheese Balls ................. 3-12
Meg Wilson

Hot and Spicy Chicken Wings ...... 3-16
Libby Niles

Indonesian Pickled
Cucumber Sticks ........................... 3-18
Chili Allen

Lynn's Cheese ball .......................... 3-13
Helen Hoertel

Mushrooms-The Best ...................... 3-8
Martha Patterson

Mushroom Pastries ........................ 3-10
Lina E Madison

Mushroom Roll ups ....................... 3-10

Mushrooms Yarbrough .................... 3-9
Vicky Brown

Mustard Caper Sauce .................... 3-14
Sharpl and john Powell

Pineapple Cream Cheese Ball ........ 3-11
Debbie Bleckman

Pork Tenderloin
with Honey Sesame Marinade ....... 3-14
Sharyn and john Powell

Puppy Chow ................................. 3-21
Molly Morgan

Reuben Dip ..................................... 3-3
Sue Krispin

Rumaki ........................................... 3-8
Linda Capone Komlos

Savory Parmesan Bites ................... 3-20
Marcia Ridley

Shrimp Dip ..................................... 3-4
Leslie Peterson

Shrimp Ring or Dip ........................ 3-4
Beth and Ed Lorey

Shrimp Dip ..................................... 3-5
Mary Buhite

Smoked Salmon Cheesecake .......... 3-13
Dottye Wolf
Smoked Salmon with
Sour Cream-Caper Sauce .............. 3-16
Linda Rockaway

Spinach Rolls ................................. 3-17
Spinach Dip .................................... 3-6
!Vzthy Poneleit

Stuffed Jalapenos ............................. 3-7
Mary Keiser

Stuffed Shrimp .............................. 3-15
juanita \Vtzters
Shirley Bauer

Stuffed Spinach Mushrooms ............ 3-9
Sue Stormes

Sugared Peanuts .............................. 3-1
Ethel Burton

Toasted Butter Pecans ...................... 3-1
Kitty Sutherland

Veggie Bars .................................... 3-21
Marcia Ridley

Agnes Houlahan Finley

Mushroom Spread ......................... 3-11
Nancy Brackhahn
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BEVERAGES

SOUPSOUPSOUPSOUP

Cafe Brulot ..................................... 4-4

Baked Potato Soup ........................ 5-16

john H. Livingston

Chocolatina ..................................... 4-1
Mary Haertel

Frozen Banana Punch ...................... 4-4
Nancy Brackhahn

Gloog .............................................. 4-1
Leslie Peterson

Hot Chocolate Mix .... .. ................... 4-2
Lorraine Swinford

Hot Cider ....................................... 4-3
Bonnie Miles

Hot Percolator Punch ...................... 4-3
Dottye Wolf
Lemonade Tea ................................. 4-2
Alberta Rezek

Mocha Blast .................................... 4-2
Sue Hujham

Sorority Punch ....... ... ...................... 4-3
Pat Look

Strawberry Margaritas ..................... 4-4
jill Finklang

Ginny Capone

Bean Soup and
Tamale Dumplings ........................ 5-13
Donna Young

Beef Noodle Soup ........................... 5-4
Bonnie Miles

Borscht ............................................ 5-1
Ruby Webb

Cabbage Soup ............................... 5-14
Alice Ward

Canadian Cheese Soup .................. 5-21
Linda Capone Komlos

Chicken and Salsa Soup ................. . 5-5
Jorge A. Ochoa

Chili Con Queso Soup .................. 5-19
Nancy Mackaman

Chorba Hamra .............................. 5-22
David Darr

Corn and Crawfish Soup ................. 5-8
Karen Bowie

Corn Chowder ................................ 5-8
Kitty Suthaland

Cream of Broccoli Soup ................ 5-11
Ginny Capone

Creamed Scotch Broth .................... 5-6
Meg Wilson

Curried Pea Soup .......................... 5-20
Boo Eversman

Garden Fresh Minestrone Soup ..... 5-23
Collene Nelson

Gazpacho ........................................ 5-2
Karen Pacheco

Ginger-Carrot Soup ...................... 5-20
Ann Watson

Lara's Favorite Lima Bean Soup ..... 5-12
Suwnna Bast Edwards

Leek and Potato Soup with Garlic . 5-17
Collene Nelsen

Lemon Ginger Shrimp
and Pasta Soup ................................ 5-9
Dottye Wolf

Mulligatawany Soup ........ ................ 5-5
Meg Wilson

Mushroom Lover's Delight Soup .... 5-18
jan Bullock

Quick Bean Soup .......................... 5-14
Virginia Govier
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SOUPSOUPSOUPSOUP

BREADSBlliADSBREADS

Quick Potato Soup ........................ 5-17

Banana Bread ................................ 6-15

Dawna Womack

Ranch Taco Soup ............................ 5-3
Molly Morgan

Santa Fe Soup ................................. 5-3
Cindy Gereau Bailey

Seafood Gumbo ............................ 5-10
Nancy Cobb

Spaghini Stick-To-Ribs Soup ........... 5-1
Peggy Bay

Spicy Potato Soup ......................... 5-16
Carolyn Foster

Taco Soup ....................................... 5-4
Debbie Bleckman

Tortilla Soup ................................. 5-19
Joan Bast

Waid's Restaurant Cheese Soup ..... 5-15
Margaret Kerr

Wild Rice and Shrimp Chowder ..... 5-7
Dottye Wolf

Winter Beef Cabbage Soup ........... 5-15
Mary Stigall, Coterie

Helen Hoertel

Beer Bread ....................................... 6-8
Sue Stonnes

Biscuits .......................................... 6-10
Lana Vtm Doren

Blueberry Buttermilk Muffins ......... 6-7
Sandra Ogrosky

Blueberry French Toast .................... 6-3
Ruth Grice

Blueberry Lemon Muffins ............... 6-5
Tommie Ruth Oetting

Brazil Nut Bread ........................... 6-16
Dottye Wolf

Bread Roll-up ................................ 6-13
Nancy Cobb

Broccoli Corn Bread ...................... 6-22
Susan Betz

Buttermilk Waffles .......................... 6-3
Lana Vtm Doren

Cottage Cheese Pancakes ................. 6-5
Nancy Uri

Creole Corn Muffins ....................... 6-6
juanita waters

Crescent Rolls ............................... 6-11
Laura Gajda

Date Granola ................................... 6-2
john T. Park

Easy Breakfast Muffins .................... 6-6
Nancy Cobb

French Breakfast Puffs ..................... 6-4
julie Turley

Irish Soda Bread .............................. 6-9
Milton Murry

Jalapeno-Cheese Corn Bread ......... 6-21
Becky Van Matre

Mama's Easy Doughnuts ................. 6-7
Nellie Fuller

Monkey Bread ................................. 6-9
Peggy Bay

Nellie's Cinnamon Rolls .................. 6-8
Nellie Fulkr

Norwegian Julekake
for Bread Machine ......................... 6-15
Elizabeth Schmitt

Old Fashioned Banana Bread ........ 6-16
Lisa Madison Hickman
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BREADS BREADS BREADS

SALAD SALAD SALAD

Pineapple Nut Bread ..................... 6-18

Apple-Spinach Salad ...................... 7-13

Ginny Capone

Poppy Seed Cheese Loaf ................ 6-13
Mrs. Pierson Lyon

Potato Pizza Crust ........................... 6-2
jean joiner

Real Scottish Shortbread ............... 6-11
Priscilla Saperstein

Rhubarb Bread .............................. 6-14
Cheryl Goltz

Rolla Biscuits ................................. 6-12
Maralee jones

Sheepherder's Bread ....................... 6-17
Mr. & Mrs. H Dennis Haubein

Solar Miner II Biscuits .................... 6-1
Mieko Tyler
Sourdough French Bread ............... 6-20
Fred and Kathy Voss

Sourdough Starter ......................... 6-19
Fred and Kathy Voss

Strawberry Bread ........................... 6-10
Carolyn Baker

Swedish Pancakes ............................ 6-4
Suzanne Olson

The Best Cornbread Ever .............. 6-22
Cindi Vogt

Dorcas Park

Apricot Jello Salad ......................... 7-36
jeanenne Silleck

Asparagus Salad ............................. 7-10
Grace Prange

Betty's Chicken Salad .................... 7-33
Betty Sineath

Blue Cheese Dressing .................... 7-39
Kitty Sutherland

Broccoli/Cauliflower Salad ............ 7-14
Nancy Uri

Broccoli Salad ................................ 7-14
Gregory Bast,

Buttermilk Salad ........................... 7-37
Janice Haydon

Cannellini Bean and Tuna Salad .... 7-30
Dorothy Scrivner

Chicken-Cranberry Layers ............. 7-34
Helen Hoertel

Chicken-Wild Rice Salad .............. 7-28
janice Haydon

Chili Salad .................................... 7-32
Alverta Fiscus

Chinese Cabbage Salad ................. 7-17
Mary Anderson Rothband

Cold Green Beans in
Mustard Dressing .......... ................ 7-11
Chili Allen

Colorado Pine Nut Salad ................ 7-5
Susan Smith

Colorful Crispy Coleslaw .............. 7-19
Nancy Strassner

Company Fruit Salad .................... 7-21
Kaye Steinmetz

Company Salad
with Raspberry Vinaigrette .............. 7-7
Lynn Grannemann

Continental Salad .......................... 7-26
Polly Hendren

Creamy Chicken Salad .................. 7-29
Ginny Capone

Creamy Orange Fluff .................... 7-22
Debbie Bleckman

Crunchy Romaine Toss ................... 7-6
Karen Bowie

Danish Cucumber Salad .................. 7-3
Cindy Tang
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SALAD SALAD SALAD SALAD SALAD SALAD SALAD
Des Moines Salad Dressing ........... 7-38
Alverta Fiscus

Dutch Cauliflower Slaw ................ 7-15
Elizabeth Schmitt

Fruit Salad ..................................... 7-22
Carolyn Foster

Fruit Salad ..................................... 7-20
Cindy Tang

Fruit Salad ..................................... 7-19
Joyce Fiebelman

Gloria's Glorious Salad .................... 7-5
Ouida Steinkamp

Grapefruit Salad ............................ 7-35
Greek Green Bean Salad ................ 7-10
Darlene Ramsay

Green Salad With
Raspberry Vinaigrette ...................... 7-6
Nancy Schnoebelen

Ham-Rice Salad ............................ 7-27
janice Hayt:Wn

Holiday Salad ................................ 7-20
Melba Read

Hot Potato Salad ............................. 7-2
Carol Bennett

Italian Bread Salad ......................... 7-27
Carolyn Foster

Macaroni Salad .............................. 7-24
Betty Birkner

Mandarin Chicken Salad ............... 7-33
Molly Morgan

Mandarin Orange and
Pecan Salad ................................... 7-21
Ginny Capone

Mediterranean Couscous Salad ........ 7-9
Becky Vtzn Matre

Mediterranean Pasta Salad ............. 7-24
Susan Smith

Molded Shrimp Salad .................... 7-26
Bob Klug

Molded Strawberry Salad .............. 7-37
Bob Klug

Neiman Marcus Salad ................... 7-30
Nancy Cobb

Polish Cole Slaw ............................ 7-18
Dana WOrd

Poppy Seed Salad ............................ 7-8

Potato Salad .................................... 7-2
Sigrid Cronin

Red Beet Salad ................................ 7-1
Sigrid Cronin

Rhubarb Jello ................................ 7-36
Polly Hendren

Rich And Charlie's Salad ................. 7-4
Kathy Voss

Salade Nicoise ............................... 7-31
Karen Pacheco

Sally's Spinach Salad ...................... 7-12
Nancy Mackaman

Simple Tomato Salad ....................... 7-3
Collene Nelson

Southwestern Beef Salad ................ 7-28
Elizabeth Schmitt

Spiced Peach Salad ........................ 7-20
janice Hayt:Wn

Spinach Rice Salad ........................ 7-13
jacqueline Bishop

Spinach Salad ................................ 7-12
Susan Petry

Strawberry Pretzel Salad ................ 7-35
Carolyn Foster

Thai Beef Salad ............................. 7-29
Chili Allen

"Tangy" Green Bean Salad ............ 7-11
Rick Eissinger

Teresa's Salad Marinated ................ 7-15
Nancy Cobb

Texas Panhandle Salad ................... 7-16
Jane Mitchell

Tortellini-Broccoli Salad ................ 7-25
Virginia Brooks

Tortellini Salad .............................. 7-25
Louise and Ted Smith

Traditional Holiday Salad .............. 7-23
judy]epsen

Unusual Lettuce Salad ..................... 7-8
Donna Young

Vegetable Salad ................................ 7-9
Kitty Sutherland

"Vinai-Great" Salad Dressing ........ 7-38
Louise Morgan

Wild Rice Chicken Salad .............. 7-32
Kathy Voss

Susan Smith
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MAIN DISHES MAIN DISHES 1V1AIN DISHES !v1AIN DISJ-I
A Meal In One Dish ..................... 8-14
Milton Murry

Apricot-Glazed Chicken ................ 8-47
Lana VanDoren

Aunt Haroldine's Chicken Salad .... 8-44
Haroldine Amis Daily

Baked Shrimp Oregano ................. 8-55
Doris Oberbeck

Baked Stuffed Shrimp ................... 8-52
Eunice French

Balinese Pork ................................. 8-18
Chili Allen

Basque Style Chicken and
Rice with Olives ............................ 8-39
jean McFarland

Beef Burgundy ................................ 8-1
Leola Faudree Millar

Beef-Filled Corn Bread Squares ....... 8-8
james. E. Hemon

Beef Pot Roast ................................. 8-1
Betty Sineath

Blend of the Bayou
Seafood Casserole .......................... 8-58
Eileen Hacker

Bleu Cheese Meatballs ..................... 8-9
judy Havener

Braised Venison ............................. 8-64
Priscilla Saperstein

Brisket of Beef with
Hunter's Sauce ................................. 8-7
Col. Ed Owsley

Brisket with Beer ............................. 8-8
Melba Read

Brunch Sausage and Eggs .............. 8-24
1 Robertson

Chicken Algiers ............................. 8-37
Bobbie Wedge

Chicken and Broccoli Au Gratin ... 8-47
Nancy Brackhahn

Chicken and Broccoli Casserole .... 8-45
Haul Aaron

Chicken and Wild Rice ................. 8-30
Elizabeth Schmitt

Chicken Burritos ........................... 8-27
Kitty Sutherland

Chicken Curry from Nepal ........... 8-38
Puja Shrestha
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Chicken Elegant ............................ 8-40
Lina E. Madison

Chicken Enchildas ........................ 8-48
Pat Oster

Chicken in Wine ........................... 8-42
Pat Oster

Chicken or Turkey Ala King .......... 8-38
Nancy Mackaman

Chicken Pacific ............................. 8-36
Chicken Roll-Ups .......................... 8-28
Mary Lou Long

Chicken Santa Fe .......................... 8-50
Karen Daily Clifford

Chicken-Turkey Curry .................. 8-40
Lana VanDoren

Chicken Wellington ...................... 8-26
Susan Smith

Chicken with
Wine and Mushrooms ................... 8-39
Barbara and Rick Matthews

Chicken with Wine Sauce ............. 8-29
Elaine Huffman

Chili - Betty's Style ........................ 8-12
Betty Sineath

Chili Con Kunkler ........................ 8-66
Dawna Womack

Company Casserole ....................... 8-13
Dorcas Park

Country-Style Chicken Kiev ......... 8-30
Shirley Hunt

Crab Bisque ................................... 8-55
Margaret Kerr

Cranberry Chicken Pizza ............... 8-41
Boo EvetJman

Crock Pot
Middle Eastern Sandwiches ........... 8-66
Pat Stoll

Curry in a Hurry ........................... 8-18
Meg Wilson

Deluxe Chicken Enchiladas ........... 8-49
Nancy Cobb

Easy Chicken Casserole ................. 8-51
Polly Hendren

Egg Casserole ................................ 8-59
Ginny Capone

Elegant Garlic Chicken ................. 8-33
Kaye Steinmetz
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MAIN DISHES MAIN DISHES l\.1AIN DISHES IvlAIN DISH
E's Easy Meal ................................ 8-17
Celia Engelhardt

Four Can Chili .............................. 8-13
Alverta Fiscus

French Pork Roast ......................... 8-19
Pascale Lelong Darr

Garlic Mashed Potatoes ................. 8-16
Camille Ricketts

Honey Sesame Pork Tenderloin ..... 8-22
Shirley Hunt

Hot Chicken Salad ........................ 8-44
Susan Bartlett

Hungarian Goulash ......................... 8-2
Darlene Ramsay

Italian Meat Pie ............................. 8-17
Barbara Summers

J agerschni tzel:
Hunter's Schnitzel ......................... 8-62
Lina E. Madison

Jo's Chicken ................................... 8-28
joan Holmes

Kentucky Barbecue Sauce .............. 8-67
joyce Trimble

Lamb, New Zealand Style ............. 8-65
Ann watson

Leftover Beef Stroganoff .................. 8-2
Pat Stoll

Marinated Flank Steak .................... 8-3
Ginny Capone

Marinated Pork Tenderloin ........... 8-22
Guida Steinkamp

Mary Lou's Chicken Salad ............. 8-43
A1ary Lou Long

Meatballs ......................................... 8-9
Suzannt Olson

Meat Loaf Surprise ........................ 8-11
Carol Bennett

Mel's Hot Chili ............................. 8-12
Mary Lou Nickel

Microwave Orange Roughy
and New Potatoes with
Spinach and Ginger ....................... 8-53
Barbara Bertrand

Migas Tex-Mex Omelette .............. 8-60
Mary Keiser

Millennium Chicken ..................... 8-43
Edwina 5_andys

Mrs. Kelley's Chicken .................... 8-45
1 Robertson

Old El Paso Chili .......................... 8-11
joan Hansen

Oven-baked Drumsticks ................ 8-41
joyce Trimble

Oven Spareribs .............................. 8-23
Dottye Wolf
Papa's Chicken and Dumplings ..... 8-33
Larry Swinford

Parmesan Chicken ......................... 8-32
Camille Ricketts

Party Chicken ...... ... ........... ........... 8-34
Sandra Hughes

Peach And Pork Chop Barbecue .... 8-20
Susan Murray

Peppered Beef .................................. 8-5
Calvin and Nancy Cobb

Pink Rice ....................................... 8-36
Norbert Neumann

Poppy Seed Chicken Casserole ...... 8-46
Margaret Kerr

Pork Loin with
Brown Sugar-Based Coating .......... 8-21
Libby Niles

Pork Tenderloin Korean ................ 8-19
Nancy Schnoebelen

Potato Crust
Ham and Cheese Quiche .............. 8-24
Karen Daily

Prime Rib (Standing Rib Roast)
with Kansas City Rib Rub ............... 8-3
Benjamin Winter

Roast Leg of Lamb ........................ 8-65
Meg Wilson

Rosemary Chicken ........................ 8-31
Ruth Ann and Murry Renick

Salmon Dill Sauce ......................... 8-54
Dorothy Scrivner

Salmon Loaf .................................. 8-54
Sausage and Squash Special ........... 8-25
Sdsan Barker

Sausage Souffie .............................. 8-25
Molly Morgan

Scrumptious
Chicken and Noodles .................... 8-50
Shir/q Bauer

The Chancellor's Table 1999

I

N

D

E

X

IVIAIN DISHES MAIN DISH

PASTAS PASTAS PASTAS

Shepherds Pie ................................ 8-16
Shrimp Casserole ........................... 8-56

Baked Spaghetti ............................... 9-6

Sue Stormes

Shrimp Creole ............................... 8-51
Eunice French

Sour Cream Enchilada Casserole ... 8-15
SammyBoum

Southern Chicken
Breast Supreme .............................. 8-27
joyce Huffman

Steak and Shake Chili ..................... 8-4
Molly Morgan

Stew .............................................. 8-10
Shirley Bauer

Stuffed Pork Chops ....................... 8-20
Ginny Capone

Stuffing Topped Pork Chops ......... 8-21
Larry Swinford
Super Tuna Casserole .......... .......... 8-58
Nellie Fuller

Sweet and Sour
Barbecued Spareribs ........................ 8-4
Suzanne Olson

Sweet-Sour Meatballs .................... 8-10
Kitty Sutherland

Tenderloin Treasures ...................... 8-23
james Berthold

"Texas" BeefTenderloin ................... 8-6
Meg Wilson

Tuna- Cashew Casserole ............... 8-57
Kathy Coco

Tuna- Noodle Casserole ............... 8-57
janice Haydon

Venison Goulash ........................... 8-62
Sigrid Cronin

Venison Roast ................................ 8-63
Sigrid Cronin

Viva La Chicken Casserole ............ 8-46
Betty Sineath

White Bean Chicken Chili ............ 8-34
Leslie Peterson

White Chili ................................... 8-35
Tommie Ruth Oetting

Whole BeefTenderloin .................... 8-5
Haroldine Amis Daily

Wienerschnitzel ............................. 8-61
Lina E. Madison
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Sandra Shelton

Barry Switzer's Lasagna .................. 9-10
Mary Buhite

Breakfast Pizza ................................. 9-3
Calvin and Nancy Cobb

Calzone Florentine ........................ 9-17
Maralee jones

Chicken Fajita Pizza ........................ 9-3
Polly Hendren

Chicken Pasta Primavera ................. 9-5
Fred and Kathy Voss

Chicken Spinach Lasagna ...... .......... 9-9
Pat Oster

Creamette-Italian Lasagna ............. 9-13
Joan Hansen

Fettucine Primavera ..... ............. .. ... 9-16
Ann Horst

Herb Noodles ................................ 9-19
Mrs. Pierson Lyon

Lasagna ......................................... 9-11
Claudia Polesel Poertner

Lasagna in a Bun ........................... 9-14
Janet Park Ernst

Lasagna kids like ........................... 9-14
Dorothy Chesley Keebler

Mostaccioli .... ... ........................ ....... 9-8
Sue Krispin

Overnight Lasagna ........................ 9-15
Sammy Bolon

Party Pizza ....................................... 9-4
Karen Park Daily

Pasta Primavera with a Twist ........... 9-4
Glendene Venable

Shrimp And Pasta .......................... 9-16
Gloria Junge

Shrimp Fettucine ........................... 9-15
Lori Kindervater

Spaghetti Carbonara ........................ 9-7
David G. Winter

Stuffed Shells ................................. 9-17
Kitty Sutherland

Uno's Pizza ...................................... 9-1
Cindy Tang

V.T. Jones Pizza Recipe .................... 9-2
Maralee jones
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VEGETABLES VEGETABLES VEGETABLES VEGETABLES
Asparagus Green Pie Casserole ...... 10-5
Louise Roach

Asparagus Sauteed
with Mushrooms ........................... 10-6
Lina Madison

Baked Corn in Sour Cream ......... 10-11
Susan Smith

Carrots Almandine ...................... 10-13
Helen Hoertel

Corn Casserole ............................ 10-12
Bob Klug

Corn Casserole ............................ 10-11
joyce Fiebelman

Corn Pudding ............................. 10-12
Catherine Midden Henson

Crispy Potato Quiche .................. 10 15
Molly Morgan

Crock Pot Beans .......................... 10-10
Polly Hendren

Easy Spinach Bake ....................... 10-14
Charlotte Gerson

Easy Vegetable ............................... 10-1
Mieko Tyler

Eggplant Souffle ............................ 10-2
Sue Stormes

French Onion Pie .......................... 10-3
joyce Huffinan

Green Bean-Mushroom Casserole . 10-8
Shirley Andrews

Impossible Pie ............................... 10-7
Fredi Zobrist

Jalapeno Casserole ....................... 10-21
Hilda and Edward Remmers

Layered Rice Pilaf .......................... 10-3
Vijaya Rao

Lone Star Caviar ........................... 10-9
Calvin and Nancy Cobb

Marinated Asparagus ..................... 10-5
Helen Hoertel

Marinated Broccoli
and Mushrooms ............................ 10-7

Pike's Peak Potatoes ..................... 10-19
Susan Smith

Potato Casserole from
Tasmanian Grill Restaurant ......... 10-15
jim jones

Quick Pickled Beets . ... .. .. . .. . . . ........ 10-4
Virginia Govier, Coterie

Ranch Potato Casserole ............... 10-16
Polly Hendren

Rib Crib Beans . . . . . . . . . . . ... . . . . . . . . . .. .. . 10-10
Ginny Capone

Roasted New Potatoes
with Lemon ... .... .. ... . . ...... .. . . . . ....... 10-18
Susan Smith

Rolla Rice . . . . .. ... . ... . ....... .. . . . . . . ......... 10-4
Molly Morgan

Scalloped Tomatoes, Artichokes
and Hearts of Palm . . ... .. .. . . . . . . ........ 10-9
Diane Knight

Sesame Asparagus .. .. ....... .. . . . ........ .. 10-6
Susan Smith

Spinach and Artichokes ............... 10-14
Shirley Andrews

Squash Casserole ......................... 10-21
Kitty Sutherland

Stuffed Potatoes .. . . . .. . .. .. .. . .. . . ...... .. 10-18
Ginny Capone

Stuffed Squash ............................. 10-20
Susan Barker

Stuffed Yellow Squash ................. 10-20
juanita Waters

Sweet Potato Pone .. ...... .. . .. . . . ... .... 10-17
Mary Keiser

Sweet Potatoes ... ... . ... .... . .. . . . . . .. ..... 10-16
Betty Birkner

Twice Baked Sweet Potatoes . ..... .. 10-17
Lenore Morris

Vegetable Casserole ....................... 10-2
Keith Bailey

Zucchini Pickles .......................... 10-19
Cheryl Goltz

Frances Oakley

Marinated Vegetables .................... 10-1
Ginny Capone

Minted Glazed Carrots ................ 10-13
juanita Waters

Onions Florentine ....................... 10-22
Molly Morgan
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DESSERTS DESSERTS DESSERTS DESSERTS DESSERTS
1-2-3's ......................................... 11-28
jane Legate

5 Layer Dessert ............................ 11-75
Karen Daily

A Man's Favorite .......................... 11-25
Almendrado,
A Mexican Merinque Dessert ...... 11-27
Almond Custard Sauce ................ 11-27
Chili Allen

Almond Square
Shortbread Cookies ..................... 11-40
Theresa McCarthy-Brow

Ambrosia ..................................... 11-76
Mary Keiser

Angel Flake White Cake .............. 11-15
Shirley Hunt

Apple Butter Spice Cake ............... 11-3
Pat Stoll

Apple Dumplings ........................ 11-65
Ginny Capone

Apple Kuchen ............................. 11-59
Haze/Aaron

Apple Pie with
Cheese-Crumb Topping .............. 11-45
Virginia Govier

Apricot Jewels .............................. 11-42
Leslie Peterson

Apricot Slices ............................... 11-42
judy French

Apricot Zings .............................. 11-82
Lina E. Madison

Aunt Margaret's Cheese Cake ...... 11-22
Nancy Brackhahn

Babysitter's Chocolate Cake ........... 11-9
Lorraine Swinford

Banana Pudding .......................... 11-72
Karen Bowie

Beautiful Dessert ......................... 11-22
Bonnie Miles

Best Lemon Meringue Pie ........... 11-53
judy Murphy

Bird's Nests .................................. 11-79
Betty Sineath

Black Bottom Pie ........................ 11-45
Tina Malchert

Blonde Brownies ......................... 11-32
Haro!dine Am is Daily

The Chancellor's Table 1999

Blueberry Poppy Seed
Brunch Cake ................................. 11-5
Mary L. Hinze

Bourbon-Chocolate
Pecan Tart ................................... 11-62
jorge Ochoa

Broiled Frosting ........................... 11-25
Helen Hoertel

Buttermilk Chess Pound Cake .... 11-12
Peggy Bay

Cacan Cake from Brazil .............. 11-16
Marilene Barros

Cake Mix Cookies ....................... 11-40
jane Legate

California Lemon Dessert ........... 11-81
Mary Lou Long

Carmel Pie .................................. 11-55
Diane Knight

Carrot Cake ................................ 11-24
Charlotte Russe ........................... 11-73
Sarah Brent Ridley Trimble

Cheesecake .................................. 11-20
Cheesecake Anne .. . ... . . . . . .. . . . . .. . . .. . . 11-18
Mosey Gunther

Cherry Cheesecake .. .. . . . . . . . . .. . . . . . . . . 11-17
Retha and Don Castleman

Chocolate Bowl
Ice Cream Dessert .. . .. . . . . . . . . . . .. . .. . . . 11-60
Lisa Madison Hickman

Chocolate Cherry Cake ............... 11-10
Pat Look

Chocolate Chip Pie ..................... 11-44
joyce Darr

Chocolate-Covered
Cherry Cookies ........................... 11-28
Pat Perry

Chocolate Sundae Pie . . . . . .. . . ..... .... 11-44
Janice Haydon

Chocolate Trifle .. . .. .. .. . . . . .. . . . .. . . .. . . . 11-60
Karen Bowie

Christmas Rock Cookies ............. 11-39
Pat and Bob Perry

Chunky
Triple-Chocolate Cookies ............ 11-29
Hilda and Edward Remmers

Chutney ...................................... 11-63
Meg Wilson
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DESSERTS DESSERTS DESSEKfS DESSERTS DESSERTS
Coconut Bread .............................. 11-6
Nancy Millar

Cranberry Pudding Cups
with Butter Sauce ........................ 11-69
Molly Morgan

Cranberry Sherbet ....................... 11-77
Betty Eyberg

Cream Cheese Bars .. . . . . . . .. . .. .. .. . . . . . 11-34
Laurie Lange

Cream Cheese Frosting ............... 11-25
Linda Capone Komlm

Creme Brulee .............................. 11-78
Hilda and Edward Remmers

Date Pudding . . . . . ........ ... ... . . ..... .... 11-70
joyce Trimble

Death By Chocolate . . . . .. . . . . .......... 11-61
Alice Lendt

Devil's Food Cake . ........... .... .. . ... . 11-11
Theresa McCarthy-Brow

Dinah's Cheesecake ..................... 11-17
Ginny Capone

Fresh Blueberry Pie ..................... 11-47
Karen Daily

Fresh Fruit Tart ........................... 11-43
Louise Roach

Frosty Winter Bars ...................... 11-37
Sammy Bolon

Frozen Fruit ................................ 11-56
Wilma Turner

Fruit Pizza ................................... 11-58
Cindy Tang

Fruit Scones ................................ 11-68
Meg Wilson

Fruit with Lemon Sauce .............. 11-59
Dorothy Scrivner

Fudge-Mint Brownies .................. 11-32
Pete Collins

German Love Cookies ................. 11-30
Fredi Zobrist

Goash-e-feel ................................ 11-79
Najia Karim

Gooey Butter Cake ...................... 11-23
Donald Bel/chamber

Gooey Butter Coffee Cake .......... 11-24
Claudia Polesel Poertner

Grandmother's Pound Cake ..... .. . 11-12
Mary Ellen l!fooney

Granny's Caramel Brownies ......... 11-33
Cindi Vogt

Grapefruit Pie .............................. 11-57
Bettye Sheffield

Heavenly Pie ............................... 11-50
Diane Knight

Heidel House Pie ........................ 11-48
janet Ernst

Hot Fudge Cake ............................ 11-9
Maxine Manley

Irish Pound Cake ........................ 11-13
Milton Murry

July Blueberry Crisp .................... 11-65
Mary Hinze

Kentucky Chess Pie ..................... 11-49
joyce Trimble

Key Lime Pie ............................... 11-51
Betty Eyberg

Larry's Cheese Cups .................... 11-41
Mildred Leaver

Lemon Bars ................................. 11-36
Helen Hoertel

Lemon Cake .................................. 11-6
Leslie Peterson

Lemon Crumb Bars ..................... 11-35
Shirley Andrews

Lemon Lemon Cake ...................... 11-7
Martha Patterson

Louise's New Year's Eggnog Pie ... 11-56
Chili Allen

Low-fat Lemony Cheesecake ....... 11-19
Sammy Bolon

Lucious Lemon Pie ...................... 11-51
Bonnie Miles

Marge Osa's Goodies ................... 11-41
Betty Eyberg

Marguerite Heller's
Elegant Cheese Cake ................... 11-18
Bill and Adele Heller

Martha's Praline Cookies ............. 11-38
Calvin and Nancy Cobb

Miniature Lemon Tarts ............... 11-54
Virginia Brooks

Mock Apple Pie ........................... 11-46
Peggy Bay

Mock Pecan Pie ........................... 11-47
Sammy Bolon
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DESSERTS DESSERTS DESSERTS DESSERTS DESSERTS
Monster Cookies ........................... 11-1
Cindy Tang

Nighty Nights ............................. 11-30
Shirley Bauer

No-Bake Chocolate Cookie ......... 11-31
IVlye Steinmetz

No-Bake Special K Cookie .......... 11-31
Nellie Fuller

Oatmeal Cranberry Cookies ........ 11-39
Pat Stoll

Orange Slice Squares ................... 11-36
Frances ward

Orange Souffle Ring .... ... .. .. ......... 11-83
Lenore Morris

Out OfThis World Pie ............... 11-49
joyce Huffinan

Ozark Pudding . . .. .. .. ....... ........ .. . .. 11-66
julie Turley

Parent's Day Brownies ................. 11-33
IVly Neumann

Peach Cobbler ........................... 11-687
Mary Keiser

Peach or Apple Cake ..... .. .............. 11-3
IVlren Daily

Peach Tapioca Dessert ................. 11-70
Lisa Liou

Peaches and Cream Cake ............... 11-8
Polly Hendren

Peanut Butter Squares ................. 11-35
james]. Bogan

Pecan Pie ..................................... 11-54
IVlren Daily

Pecan Pie Squares ........... .... ......... 11-76
IVlren Daily Clifford

Pecan Pie Squares ........................ 11-34
Kristy Daily Deftnbaugh

Pecan Pie Tarts ................. ........... 11-55
Virginia Brooks

Pickled Peaches ................ ............ 11-57
Rhoda Sachs

Potato Chip Cookies ...... ............. 11-38
1 Robertson

Pound Cake ........... ...................... 11-13
Helen Haertel

Pumpkin Delight Dessert .......... .. 11-81
Sue Stormes

Quick Fruit Cobbler ................... 11-66
Betty Andreas
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Quick Tortoni ............................. 11-78
Chili Allen

Rainbow Ice Cream Torte ............ 11-77
Audrey Medrow

Rasmali ....................................... 11-72
Vijaya Rao

Rhubarb Oat Crumble ................ 11-80
Meg Wilson

Ring Of Gold Apricot Cake .......... 11-4
joyce Fiebelman

Scalloped Pineapple ................. .... 11-58
Karen Daily

Shirley's Favorite Lemon Pie ........ 11-52
Shirley Leonard

Skillet Cookies ............................ 11-3 7
Susan Petry

Sour Cream Frosting ................... 11-26
Betty Eyberg

Sour Cream Raisin Pie ............. ... 11-50
Nellie Fuller

Stephenson's Apple Cake ... ............ 11-2
Pat Look

Sticky Toffee Pudding .................. 11-71
Haroldine Amis Daily

Strawberry Angel Food Cake ....... 11 -23
Maxine Manley

Strawberry Tunnel Cake ................ 11-7
Polly Hendren

Striped Delight ......................... ... 11-80
Nancy Strassner

Sugar free Apple Pie ..................... 11-46
joan Hansen

Three Cities of Spain
Cheesecake .................................. 11-21
Ethel Burton

Topsy-Turvy Pudding .................. 11-71
Alice Ward

Triple Chocolate and
Vanilla Chocolate Glaze .............. 11-20
Veronica McAffrey

USS Missouri Buttermilk Pie ...... 11-48
Peggy Bay

Welsh Cakes ................................ 11-26
Priscilla Saperstein

White Christmas Dessert ............ 11 -74
IVlye Steinmetz

White Texas Sheet Cake .............. 11-14
Peggy Bay
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DESSERTS DESSERTS

CANDY CANDY CANDY

Wilma Turner's
Super Delicious Dessert ............... 11-74

Candied Orange Peel ..................... 12-5

joan Hansen

Ruth Amos

Caramel Corn ........ .. ........ ..... .. ...... 12-4
jane Legate

Chocolate Dipped Apricots ........... 12-4
Lindsay Bagnall

Chocolate Fudge ........................... 12-6
Nancy Brackhahn

Chocolate Rum Balls ..................... 12-7
Diane Knight

Divinity ......................................... 12-7
Ruth Amos

Grandma Erickson's Fudge ............ 12-5
Fran Erickson

Help for Arthritic Joints ................ 13-1
jean joiner

Millionaire Fudge .......................... 12-6
Libby Niles

Nut Rocha .................................... 12-1
Nancy Brackhahn

Peanut Clusters ............................. 12-2
Meg Wilson

Pecan Pralines ................................ 12-2
Sandra Ogrosky

Pringle Crunch .............................. 12-3
Debbie Bleckman

Pulled Taffy ........... ........................ 12-8
Betty Andreas

Trish's Heath Bars .......................... 12-3
Sandra Ogrosky
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Ant Killer ...................................... 13-3
George and Fredi Zobrist

Fabulous Play Dough ...... ... ....... .. .. 13-1
Vicky Brown

Help for Arthritic Joints ................ 13-1
jean joiner

Oatmeal Complexion Soap ........... 13-2
jean joiner

Silver Polish ........ .... ......... .. .......... .. 13-1
Karen Pacheco
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